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SON 
National Canned Goods and ae Dried Fruit Brokers’ Ass’n. 
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SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL. 





























W. H. ! 
Canned Riis 
Brokers 


33-35 River St. CHICAGO | 





i FLANNERY, IR. 
BROKER 


42 RIVER ST. 


4. K. ARMSBY CO. 
Wholesale... 
Brokerage and Commission | 


ES Pacific Coast 
ork 
Angeles 


Products 
42 River St., CHICAGO | 
LUMAN R. WING é CO. 
WHOLESALE COMMISSION MERCHANTS IN 
Salmon, Canned Goods, 
Raisins, ‘Dried Fruits, Etc. 


2-4 en Avenue, Chicago 


GOODLETT & BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits, 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 























E. C. SHRINER & CO. 


Manafacturers’ Agents and Brokers in 


Canned Goods and Cans 


BALTIMORE, MD, 





- CHICAGO 








Packers’ pe and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 


Liberal Advances on Consiguments. 





| Minneapolis 


| LOUIS M. PARK COMPANY 


Established 1896 


Canned Goods 
Brokers 


OFFICES 


St. Paul 
Duluth 


— | Note.—We cover all jobbing points tributary to 


|_ EMERSON & HALL 


OFFICES: 


CANNED GOODS 
OMAHA, ST. ful -s DRIED =FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


vesauinaned Cover all Jobbers in Nebraska and Minnesota. 


B. D. -ANGBLL 


iischnton Brokers 
 HOOKE-FIELD CO. 


No. 9 Arcade, - FT. WAYNE, IND. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 











ESTABLISHED 1859 


Jacob J.Peres & Co. 


CANNED GOODS 
BROKERS... Write Us 
MEMPHIS, TENNESSEE 


AHRONS-SEIBERT CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 











DALLAS MERCANTILE Co. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 


Correspond 


HANNA & SMITH, 


BROKERS IN 


e Solicited. 











Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 
Broker in 
Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 


CANNED GOODS AND CANS 


BALTIMORE, MD. 





| 
| S. P. CALKINS 6G CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
| MEMPHIS, TENN. 








these cities. No better equipped brokerage firm 
in the west. 





WILLIAM DUGDALE 


CANNED GOODS‘ COMMISSION 
AND CANNERS’ SUPPLIES 


301 Majestic Building 
INDIANAPOLIS, IND. 





SAN FRANCISCO, CAL. 
Wholesale Commission and 
Canned Goods Brokers 


Eastern Corn and Peas a Specialty 


WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and, Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. # CHICAGO 





GETTYS & GILBERT, 


BPSKERS AND 
COMMISSION -MERCHANTS 


CANNED Goops, DRIED FRuITs, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO. 


Griffith-Durney Co. 
TEMPORARILY LOCATED AT 
1159 Jefferson St., Oakland, Cal, 


ADDRESS ALL CUMMUNICAT\@NS THERE, 
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i Canned Goods Brokers and Commission Houses 











CHICAGO, 53 River Street * 





INDIANAPOLIS, Commercial Club Building 





CANNED GOODS 
BROKERS 


ABERDEEN, - MARYLAND 


Our Specialties 
CORN AND TOMATOES 





P. R. DELILE & CO. 


MANUFACTURERS AND PACKERS | 


SALES 





‘J. ©. JOHNSON 


CAMBRIDGE, MD. 


AGENTS | Mercantile Broker 


GENERAL MERCHANDISE BROKERS 
West New Brighton, New York City | 


Also Philadelphia, Pa., Baltimore, Md., Boston, Mass., Prov- | 
idence, R.1., New Haven, Conn., Springfield, Mass., Portland, 
Me., and Albany, WN. Y. 

We cover all of the Jobbing Trade in the East. 
Accounts solicited in Canned Goods, Dried and 
Preserved Fruits. 
retail work. 


CANNED GOODS. 


TOMATOES AND CORN A SPECIALTY. 


Located in the centre of the canning belt of 
Maryland and Delaware. 
Familiar with Packers and the Brands 
Equipped for introductory packed in this locality. 


Prepared to execute orders on favorable terms. 





Ww. T. MANNON 
Wholesale Broker in 
CANNED GOODS 


311 Commercial Club 
' INDIANAPOLIS, = IND 











Preparing Pumpkin for Canning. 

It is rapid, continuous in action, and self-cleaning. 
day. FLOOR SPACE - 4x6 feet. WEIGHT —700 Ibs. 
WESTERN AGENTS 





Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 





This is the Best Machine in use for making Tomato Pulp for Ketchup and for 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 





Sprague Canning Machinery Company, 








CHICAGO 











| 





THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


_F. KESSELL G&G COMPANY 


BROKERAGE AND COMMISSION 


CANNED GOODS, FRUITS, PULPS 


| Consignments received, and highest prices obtained. 
quotations on goods suitable for the United Kingdom. Open for first-class Agencies. 
Bankers: London Joint Stock Bank, London, England. 


LONDON BRIDGE, LONDON, S. E., ENGLAND 


Correspondence invited from Canners with 











Hawkins 
Universal Exhauster. 


The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 


This machine can be furnished any size and any 
capacity desired. 


Standard Capacity 
Sizes 3 Ib. Cans SIZE 
No. 8 45 per min. 5x11 ft. 
10 57 _ 5x13 “ 
12 68 “ Saas “* 
14 80 ‘ Saiy ™ 
16 91 7 5x19 “ 


For further particulars address 


SPRAGUE CANNING MACHINERY CO, 


42 RIVER ST., CHICAGO. 
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COTTINGHAM 


SELLS 
CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





Hominy! 


?T |HE packing of this article 
f@uey} has proceeded thus far with 
but crude and home made appa- 
ratus for doing the work. The de- 
mand for this excellent article of 
food has, however, grown so rapid- 
ly that special machinery is now 
demanded for its manufacture. 


We are prepared to satisfy this demand 
with a line ot simple, substantial and ef- 
fective machines which at the same time 
does not call tor a large expenditure in 
the equipment. 

@ This line consists of the following ma- 
chines which cover each step in the 
process: 






Mixing Machine 

Chitting or Hulling Machine 
Washing Machine 

Boiling Out Kettles 


@. The above machines are so designed 
as to make the work continuous and 
systematic. 

q@_ After treatment by the above machines 
the corn is ready for the can and for the 
remainder of the process, such as filling, 
capping and sterilizing, our well-known 
line of Plummer, Hawkins and Sprague 
apparatus can be adapted to these oper- 
ations. We are prepared to furnish all 
formulas and instructions necessary for 
properly preparing this article to all pur- 
chasers of the machinery. 

@.We invite the correspondence of all 


- interested. 


Sprague Ganning Machinery Co, 


42 RIVER STREET 
CHICAGO 
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LAST WASTE 
ANY SIZE OR 


WE BUY TIN 
SCRAPS 


THE VULCAN DETINNING CO. 
157 Cedar St., NEW YORK, axo STREATOR, ILL. 

















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 








81 FULTON STREET 
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BUCKLINITE 
Coated Cans 


€ 








Pack your beets and fruits in this 
can and retain their natural color 
and flavor. Positively prevents ac- 
tion on the metal. No change 
required in your machinery or 


methods. 








National Canning éMfg.Co. 


C. S. BUCKLIN, Manager 
Boston and Hudson Sts., BALTIMORE 
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The Jersey Queen 
TOMATO FILLER 


Sold complete with Saucing Attachment, Topper and Wiper. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 

















The Ulery (Corn). Recutter 


With this machine available there is no excuse for your corn 
not looking right when cut. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 
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When Labeling Your Goods 


Do you think of the appearance they will make on the grocer's shelf and 














what the work is costing? 

When these two vital questions arise, a little investigation makes it plain 
that ‘‘hand labeling’’ is a 19th Century method—slow and expensive. 

If you saw a BURT LABELING MACHINE at work, you would install 
one; the excellent work it does so economically, appeals to anyone. This machine 
never gets out of order—it is always ready for work; and it is so simple that 
most anyone can operate it. 

Hundreds of canners have found it ‘‘expensive economy’’ to be without the 
BURT LABELER—you will make a big mistake if you don’t install one. Look 


into this now. 


ims 





BURT MACHINE COMPANY 


BALTIMORE 























“Slaysman”’ Inclinable Top and Bottom Press -—“*Slaysman’”’ Upright Top and Bottom Press 
No. 3A N 


°o.3A 





Manufacturers of 
Automatic Can- 
making Machinery, 
including Lock 
Seaming [lachines, 
Headers, Crimpers, 


Floaters and Testers 





Write for 
Prices and 
Discounts 





This illustration represents the general style and appear- 
ance of the No. 3A, Power Press in an upright position. It 
is the best Top and Bottom Power Press on the market. All 
bearings are reamed and scraped. 


WRITE FOR PRICES AND DISCOUNTS, 
Factory: 125-127 E. Falls Ave. Office and Salesroom: 200 W. Falls Ave, 


Slaysman & Co., BALTIMORE. . . . . . . MARYLAND 


This illustration represents the general style and appear- 
ance of the No. 3A, Power Press in an inclinable position. It 
is the best Top and Bottom Power Press on the market. - All 
bearings are reamed and scraped. 
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How on earth can you expect a fine 
machine to turn out GOOD work with 
a BUM flux? The largest consumers 
don’t use 


tandard 
olderin 


lux, 





<... sentimental reasons but because it is 
a matter of dollars and cents. 
Next week I'll tell you another reason 
why you should use my flux. 





Manufactured by 


Marlou Chemical Gompany, Jersey City, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 











the A 11tO ~ 
Lipper 


Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 24% and 3 Ib. cans. 














FULLY GUARANTEED 


Sf 


ORDER EARLY. 


We have to refuse late orders 
every year 


cs 


Chicago Solder Co. 


DANIEL G. TRENCH & CO., General Agents - 
A2 RIVER STREET, CHICAGO, ILL. 44-56 N. Union St., CHICAGO, ILL. 




















8 THE CANNER AND DRIED FRUIT PACKER 





cAt Last! 


A Large Capacity CHERRY PITTER 
AT A PRICE WITHIN THE REACH OF ALL. 








t om a 


The Chicago Cherry Pitter 
(SELF-FEEDING) 
Capacity 300 Cherries per minute. ONE OPERATOR. 
SATISFACTION GUARANTEED. 
Sold subject to trial before payment. Weight, 50 Ibs. 


Price, $50.00 


Sprague Canning Machinery Co. 
CHICAGO 
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Established 1875 & M.G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec.andTreas. A 








THE 
M. G. MADSON 
SEED CO. 


Seed Growers »- Merchants 












Specialty CORN 
of Growing 

PEAS f 

the poe na TOMATO 
Trade dd a4 PLANTS 


Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. R. RB. 


>) 
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OF INTEREST TO CANNERS 


ITH the clock device made by John T. Staff, Jr., 
of Terre Haute, Ind., there can be no possible 
\ \ chance for over-cooking or under-cooking. 
Planned similar to an alarm clock, this sounds 
an alarm one minute before the time is up as indicated by 
the hand on the dial on the face ofthe clock. The number 
of minutes re- 
quired for the 
processing is 
thus shown; the 
figures ranging 
from 1 to 120; 
the processor 
turns the hand 
to the number 
of minutes re- 
quired, same 
operation sets 
the alarm; then 
he can pursue 
other duties 
without any fur- 
ther attention 
as to the time 
that is passing. 
One minute be- 
fore the time is 
up the bell will 
ring. 
@ <A number of 


leading packers 
pial WH a 
satisfactory in 


have adopted 
this time device 
and it has 

every instance. Mr. Staff has reduced the price from 
$7.50 to $3.50 on account ¢ being able to make all parts 
himself. JOHN T. STAFF, Jr., Terre Haute, Ind, 

















proven entirely 











THE CHISHOLM-SCOTT Co. 


PEA HULLING MACHINERY 


] | 
Works: | \ Battimese Boedenestace 
||! at office o . 
SUSPENSION BRIDGE, | SINCLAIR-SCOTT CO., 
Niagara Falls, 


Wells and Patapsco Sts.. 
N. ¥. Rear of 1800 Light St. 





GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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Power Transmitting, Elevating and 
Conveying Machinery 





Rope Transmission Belt Conveyors 
Appliances, for all purposes, 
Chain Belting, Barrel Elevators, 
Sprocket Wheels, ; Package Carriers, 
Friction Clutches, Spiral Conveyors, 
Shaiting, Pulleys, Gearing. Elevator Buckets. 
— 


Webster M’f’g. Co., 


1075-1097 West Fifteenth St, CHICAGO 





The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 





Designed on thoroughly practical lines. Has been opera- 
ted in modern plants and proven the best made. The 
machine cuts to size, removes small fragments and prepares 
a perfect product. Guaranteed in every respect. 


Write for prices. 


Invincible Grain Cleaner Co. 
“‘Invincible’”’ Works, = = Silver Creek, N. Y. 


Manufacturers of 


The INVINCIBLE String Bean Grader 











NEW BUCKLIN 


PEA FILLER AND BRINER 








—=MANUFACTURED BY= 


THE SINCLAIR - SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 





Condensed 
Paste 
Powder 


CHEAPER THAN 
FLOUR PASTE 


Being dry it saves 
freight and can be 





shipped in mid- 
TRADE MA A RIK winter. One pound 
will make in one minute two gallons of snow-white’ paste, where 
boiling water or steam can be had. It makes three times more 
PASTE than cold water Paste Powders. 
In Barrels of about 240 Ibs 6 cents per lb. 
In 50 and 100 lb. packages 4 a 


TINNOL 


For lacquered and plain white tin. Prevents rust spets and does 
not affect the most delicate colors. Keeps sweet in any weather 
and does not warp or wrinkle the paper. The BEST paste for tin 
in the market. Has to be reduced with 50 per cent. of water. 

In Casks 37 cents per gallon 











THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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New Kraut Gutters 


THE BUFFALO KRAUT CUTTERS 


are used by most 








all of the large 
kraut manufac- 
turers. 


1906 CUTTER 
GREATLY 
IMPROVED 


More Knives. 
Larger Curved 
Knives make a 
long, thin cut 
kraut, superior to 
any machine in 


the world. 
Write for prices, 
also catalogue illus- 


trating PATENT 
CORE CUTTER. 


JOHN E. SMITH’S SONS COMPANY, 
BUFFALO, _ 8 #8 8 NEW YORK 





Calcium 


SPECIAL MAKE 
FOR 


Canners Use 


NO — 
BLACK CANS 





WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 























MOORE@ McFERREN 


BOXES 


are GOOD boxes 





Made of Cottonwood 
Lumber 


Hie wie LABELS are not in keep- 
ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shail be pleased to call on or correspond with 
you in regard to your future business. 


Moore G&G McFerren 
HOOPESTON, ILL. 


















Sugar 
Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 
better to use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL STREET, NEW YORK CITY 


BRANCHES: 





BOSTON, 283-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N. 


MONTREAL, CANADA, 17 Lemoine Street. 
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Pea Packers=¢ Attention!! 














EAU CLAIRE, WIs., July 13, 1906. 
SPRAGUE CANNING MACHINERY CO., 
Chicago, Ill. 


GENTLEMEN:—We write you in reference to the Plummer Pea Filler which you 
installed in our factory on approval the opening of this season. This machine was 
put beside two other makes of Fillers which are considered some of the best Pea 
Fillers that money will buy. We found your Plummer Filler so far ahead of the 
other machines, that we have decided to abandon using the others and ask you to 
forward immediately on first freight, two more Plummer Fillers, making in all three 
and ask that you enter our order for three more of these same Fillers for delivery 
in January, 1907. 

Your Filler has proven to be a perfect success, as it fills both peas and syrup 
very accurately, with practically no waste whatever. We consider the Plummer Filler 
a perfect machine. We are, Yours very truly, 

(signed) LANGE CANNING CO., 


Per G. S. LANGE, President. 
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The Hammond Labeler 


FOR THE 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 


N 

















PoorrrrrrrerrerrrrrrrrerrT 











If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 
If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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FIRE AND FREIGHT 








@ “Did vou ever think what 
a safeguard our numerous 
Factories offer you against 
loss of your CAN SUP- 
PLY by fire? 

@Or what a saving in 
freight 1s caused by their 
wide and favorable loca- 
tion? 

















American Can Co. 


New York=——Baltimore- Chicago—San Francisco 























THECAN 
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THE CANNER 


AND DRIED FRUIT PACKER 





with which is incorporated TRENCH’S CANNERS’ INDEX 























PUBLISHED EVERY THURSDAY BY 


THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year... ............ cee cence eeee 
All Foreign, one year............... 


...-- $3.00 
5.00 

© Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
{tems of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICB AS SECOND-CLASS MATTER 











Perhaps the stories about red painted tomatoes will 


stop now. 
* * . 


One trouble with the tomato “syndicate” was that 
it was too well advertised. 

s * 8s 

Want to buy any second-hand canning machinery? 
Want to sell any? Try a want ad. in THE CANNER, 

> s+ & 

If canned goods packers were to admit that any 
reason existed for stamping the date of packing on 
cans, would it not be an admission that the Appert 
process is at least a partial failure? The advocates 
of dating assume that foods packed in cans are perish- 
able, in a degree. Canned goods packers deny this 


assumption, and there is very good evidence to back 
up their denial. 
zs *+ 8 

Secretary of Agriculture Wilson said in an inter- 
view in Chicago last week: ‘The government label 
will be a United States guarantee, and it will not be 
placed on last year’s bird’s nests.” The secretary’s 
meaning is not clear. Can it be that he classes all canned 
meats over a year old as “last year’s bird’s nests,” and 
that the government label will be refused products 
aged more than a twelvemonth ? 

zs * & 

The American Agriculturist says that “Demand fot 
canned goods will be larger than ever before, once 
consumers are assured of the integrity of the prod- 
uct.” There is nothing the matter with canned goods 
now, and the fact that they have been eaten by the 
public steadily for a great many years at the rate of 
several hundreds of millions of cans annually with- 
out a single authenticated case of ill effect therefrom 
should be assurance enough. 

zs * * 

THe CANNER is glad to note that its suggestion that 
packers invite inspection of their canneries by press 
and public is being acted upon. All should join in the 
work of proving to the people of the United States 
that canned fruits and vegetables are absolutely clean 
and wholesome and that no “dark secrets” exist in 
the canning business. Unjust suspicion must not be al- 
lowed to rest upon canned goods. Invite your local 
editor to visit your factory and describe in his paper 
the process of canning as he sees it. In case he finds 
a “Jungle” in your plant the fault will be your own, 

s * 8 

“Confidence is the commercial sentiment,” says the 
weekly trade review issued by the Dun Agency, “in- 
duced by exceptionally favorable crop reports and the 
absence of any distinctly adverse factor. Wholesale 
distribution is heavy for this period. Not only the 
leading industries, but nearly all manufacturing under- 
takings have orders assuring activity well into the fu- 
ture. Scarcity of labor is still the chief complaint.” 
Bradstreet’s report on general business conditions 
notes: “Glowing crop reports, with close to record 
possible yields of wheat and corn, and large outturns 
of potatoes, barley and cotton, have made for confi- 
jence in placing future orders to an extent not usual at 
this early date.” The Dun agency’s weekly review of 
business in the Chicago district says: “The general state 
of business makes a favorable’comparison with that of 
a year ago. In some respects the activity is more pro- 
nounced, especially in manufactures, construction and 
transportation. The government crop report, indicat- 
ing current and prospective cereal yields exceeding all 
former aggregates, added greatly to trade prospects.” 
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CONTINENTAL CAN COMPANY 


DIREOTORS: 


T. G.CRANWELL, Przsr. 

A. W. NORTON, Vice-Prus'r. 

FE. P. ASSMANN, Szoyv & Treas. 
J. O. TALIAFERRO. 

B. H. LARKIN. 


FACTORIES: 


CHICAGO 
SYRACUSE 


©. A. SUY DAM, Saczes Acunt 


To the Canning Trade: 








We are turning out the cleanest, strongest and altogether the 
most attractive can there has ever been offered to the ‘T'rade. 


We only use the best raw materials at all times, because we _ be- 
lieve that in the long run the best goods are the cheapest. 


Our shipping facilities are unsurpassed by any other manufacturer. 
Our plants are surrounded by railroad tracks and switches on our own 
property and which enables us to guarantee quick and satisfactory ship- 
ments at all times. This feature, next to making a strictly high-grade 
‘an, is the most important consideration from a Packer’s standpoint. 
We believe we combine both of these features to the highest possible 
degree. 


If you have not used any of our cans, ask your neighbor about 
them, or, better still try our cans yourself. You will really be surprised 
at the superiority of the “Continental Can” over any other that may 
be offered you. If you will address your inquiry to either of our offices, 
you will receive prompt and courteous attention. 


Awaiting your commands, we remain, 
Yours very truly, 
CONTINENTAL CAN COMPANY, 


THomas G. CRANWELL, President. 
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The Truthful Label. 


HE enactment of a national pure food law 
marked, or rather the date on which it be- 
comes effective will mark, the beginning of the 
era of truthful labels. Practically all packers 
of canned goods do an interstate business. Virtually 
none of the canners of fruits or vegetables markets his 
entire output within his own state, hence misbranding, 
to whatever extent it may be practiced at present, will 
be discontinued. 

Only a very small portion of the misbranding of 
package foods is done by canners. Canned fruits and 
vegetables on the whole are more honestly packed and 
labeled than any other class of manufactured food. We 
say this with the knowledge that some have persisted in 
the practice of misbranding, which will be discon- 
tinued commencing with the 1906 pack, the bulk of 
which will not go into consumption until after Janu- 





ary Ist. It will then be illegal for a manufacturer or 
packer to ship adulterated or misbranded goods out- 
side of the state where produced. Violation of the 
statute will place him liable to fine or imprisonment, 
or both—and this will stop misbranding. 

A food manufacturer may, with impunity, so far as 
the national law is concerned, adulterate or misbrand 
his products when sold within the state. The indi- 
vidual states must protect their citizens against adul- 
terated foods. The power of Congress is limited to 
the regulation of interstate traffic, so we may expect 
something of a boom in state food legislation next 
winter, for we may look forward with certainty to a 
demand for revision of the laws of those states which 
have enacted food legislation and for the enactment of 
food laws in states which up to this time have neglect- 
ed to legislate against impure foods. 


Cannery Inspection. 


ANNERS of fruits and vegetables are per- 
fectly willing that the federal or state authori- 
ties, or both, shall inspect their factories as 
often as they wish. There may be a very few 
plants where the methods employed are not what they 
should be or where conditions are not wholly sanitary ; 
but, be it remembered, there are black sheep in every 
flock, though the percentage of canneries in which 
methods are lax in respect to cleanliness is certainly 
extremely small. 

The fruit and vegetable canning industry does not 
require inspection, yet if anybody thinks so, or if peri- 
odical examination by regularly authorized persons 
will increase public, confidence in our products, tend- 
ing to cause expansion of consumption of canned 
foods, packers will welcome it. Some suspicion con- 
cerning the integrity of canned goods of all kinds has 
been aroused by articles which have appeared during 
the past two or three years in certain magazines and 
other publications, including the daily press. Any- 
thing which will allay this suspicion, which, however, 





is harbored by a comparatively small portion of the 
population of the United States, will undoubtedly be 
favored by the canning industry as an entirety. There 
is not the slightest disposition on the part of the 
canned goods packer to oppose inspection of their 
plants. Let no one think to the contrary. The pack- 
ers recognize that if all classes of consumers knew the 
canneries of the country were being regularly subject- 
ed to rigid inspection the demand would be cer- 
tain to increase, for all doubt concerning their clean- . 
liness and wholesomeness would then’ be speedily 
eradicated. 

The suggestion that canners court inspection by 
press representatives and public is timely and excel- 
lent. Keep the factories clean. Flush the floors at 
least twice daily, remove all waste or accumulation of 
vegetable matter as quickly as possible; maintain the 
strictest cleanliness throughout the plant, and be ready 
at all times to let the public enter for the purpose of 
seeing for themselves under just what conditions and 
by what methods your goods are packed. 


To Conform to National Food Law. 


ALTIMORE packers, through their Canned 
Goods Exchange, announce to the food distrib- 
uters and consumers of the United States that 
any and all canned goods produced by them 
will be of guaranteed quality ; that is, that they will be 
packed in strictest conformity to the requirements of 
the national pure food law enacted by the Congress 

just adjourned, and which becomes effective January 

1, 1906. The Baltimore packers also specifically de- 
clare that the use of artificial coloring in tomatoes 

must be discontinued. 

The action of the Baltimore Canned Goods Ex- 
change is likely to have important results. If the con- 
suming public are made acquainted with the move, it 
is reasonable to expect that confidence in canned fruits 
and vegetables will be, not restored, but increased and 
expansion of consumption follow as a consequence. 
The public will not mistrust the Baltimore canners 
who, while pledging their products to be equal to the 
requirements of the national law, do not guarantee 
them to comply with the various state laws, whose 
provisions are in some instances so unreasonable that 
the packers consider themselves justified in taking 
the stand that it is enough to meet the requirements 
of the national law only, and that it would be too much 
to undertake to put up goods in accordance with the 
varying requirements of from a half dozen to a score 





of states. The new federal law’s provisions for the 
protection of consumers are ample, and if a packer 
puts up his goods in conformity to the federal statute, 
they will be good enough for consumption in North 
Dakota, Pennsylvania, Illinois, or in any other state 
where the regulations governing canned goods may be 
much more strict. Perhaps the work of amending the 
different state laws to realize needed uniformity will 
be hastened by the Baltimore packers’ action, and fur- 
ther hastened if other organizations of canners take 
the cue and pass similar resolutions, 

Consumers will be certain to applaud the determina- 
tion to discontinue coloring tomatoes. Much has been 
done during the last two or three years to make con- 
sumers suspicious of the methods of preparing fruits 
and vegetables for canning, so that anything which 
assists in removing whatever distrust may exist is bene- 
ficial to the canning industry. No matter if a coloring 
agent be harmless, or if it be in fact not always used 
to conceal inferiority, the first thought of the consumer 
is that it was placed in the tomatoes for the purpose 
of deceiving somebody, and it is quite natural that he 
should invariably consider himself that particular per- 
son. 

Anything at all which tends to improve the quaiity 
of the canned goods pack should be welcomed by all 
friends of the industry. 
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PROMPTNESS 


IN MAKING DELIVERIES IS ONE THING FOR 
WHICH THE WHEELING CAN CoO. IS FAMOUS 





Representatives of our competitors have repeatedly stated to the 
trade in the Central West that the Wheeling Can Company could not fulfill 
their contracts and furnish their customers promptly with all the Cans they 
would require, and in reply to these 
statements we desire to say that we 
have furnished promptly all Cans 
ordered by our customers, and dur- 
ing the packing season all cans or- 
dered were shipped the same day the 
order reached us. We had a train 
load of the regular sizes of Cans on 
our siding for immediate shipment at 
all times. We not only supplied our 
own regular trade with Cans prompt- 
ly, but from our surplus shipped seve- 
ral million Cans to the customers of 
our competitors, who had been unable 
to secure the Cans required to take 
care of their pack. 

For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and furnish 
promptly any contracts we may undertake, and we trust that the trade will 
communicate with us and inquire into our facilities for furnishing them good 
Cans and making prompt shipment before placing their contract. 


Our Word Backed Up: 


We offer the trade the following testimonial letter which we trust will 
convince them that we are able to furnish cans that are as nearly perfect as 
it is possible to make and that we are at all times in position to make prompt 
and quick shipments to points in Indiana, Illinois and the Central West: 

Eureka, Ill., Nov. 15, 1905. 





Wheeling Can Co., Wheeling, W. Va. 

Gentlemen :—Answering your favor of the 13th inst., we beg to state that our season’s business with you has 
been most satisfactory. We have bought something over two million 2 Ib. and § or 6 cars of 3 Ib. cans and we have 
not had the slightest complaint of any nature to make on any shipment. As a season’s supply of cans, they were the 
best that we ever used. ‘ 

Your shipments have been prompt whenever requested and your attention to all of our orders and requests has been 
all that we could possibly ask. 
Yours very truly, 


DICKINSON & CO. 


WILLIAM DUGDALE.SALES AGENT WHEELING CAN COMPANY, 


FOR INDIANA Ano KENTUCKY 
OLIVER J. JOHNSON, President. 


301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 
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The corn crop in the middle-Western section of the 
United States needs rain, badly in some places, less 
badly in others, where showers have recently fallen. 
Reports from Maine are strongly indicative of a large 
reduction from last year’s output, as the packers have 
cut the acreage in that state and the condition of the 
crop is less favorable than at this time last year. In 


,our correspondence columns this week we publish let- 


ters frem packers in a number of the principal corn- 
canning states. Perusal of these letters will give a fair 
idea of the situation at this date. All reports, of course, 
note a heavy reduction in the acreage, and the number 
of packers expressing the opinion that there will be 
less than an average yield per acre this year is sig- 
nificant. 

The pea pack will be smaller in the aggregate this 
year than in either 1905 or 1904. All the pea-packing 
states will be short of last year’s output, excepting 
perhaps Wisconsin, and it is too early yet to have posi- 
tive knowledge regarding the size of the pack in that 
state, regarding which, however, latest advices are 
unfavorable as compared with earlier reports. Some 
grades will be short. Letters published this week 
among THE CANNER’s correspondence give an idea of 
the prospect for the Wisconsin pack. New York pack- 
ers are more hopeful for their late packing. Ohio’s 
output is below last year’s production, Maryland, Deia- 
ware and New Jersey combined fell heavily short. THE 
CANNER’s statistics relative to the 1905 pea pack 
showed a production of 415,073 cases of two dozen 
cans each for Maryland (including Baltimore), 369,- 
589 cases for Indiana, 246,981 cases for Michigan, 1,- 
103,851 cases for New York, and 583,786 cases for 
Wisconsin. ‘The country’s total output last year was 
3,502,004 cases. 

Complaints of damage to the tomato crop are com- 
mencing to come in. Among sections reporting in- 
jury is the Maryland peninsula, which has experi- 
enced excessive rainfall. Tomato packers on the penin- 
sular are reported expecting, on this account, a reduced 
yield. From other states come varying reports, some 
noting unsatisfactory conditions, others a good pros- 
pect. There is an increased acreage in all sections 
from which we received advices. 

The control of spot tomato prices is in the East, 
and in New York, Philadelphia, and Baltimore there 
has been during the week a constantly changing mar- 
ket within a range of about cents a dozen. Reports5 
state that the bankers in charge of the “syndicate’s” 
tomatoes are still holding their part of the spot sup- 
ply at the 95-cent price, and that the goods which have 
been sold below 95 cents came from the outside. The 
feeling in the Eastern markets, however, is unsteady 
and it is the general belief that spot prices will shortly 
work down to a level within the future quotation. 

The following paragraphs quoted from reports re- 
ceived from Baltimore the first of the week show the 
tomato situation at that point: 

“We are having a large demand for spot tomatoes 
for quick shipment; in fact, as the packing season 
draws near the demand for spot tomatoes seems to in- 
Orders are for the most part for 100 to 500 

Here and there we are getting in some pret- 
The situation here on fu- 
There is a good de- 


crease. 
case lots. 
ty good sized round lots. 
tues is practically unchanged. 
mand.” 


“The market is a trifle feverish, owing to some hold- 
ers getting somewhat restless on account of the near 
proximity of the season for packing new tomatoes, In- 
terested parties are trying to maintain a goc price.” 

The same parties offer for shipment within 10 days 
from July 14, No. 3 full standard tomatoes at 85c, 
No. 2 full standards at 65c. The quantity they say 
will necessarily be limited. They offer for August- 
September delivery No. 3 choice standard, hand-packed 
tomatoes at 75c and No. 2 standard hand-packed at 
55¢, gallon standard at $2.25. 

Regarding spot tomatoes, a report from Aberdeen, 
Md., says: “New pack tomatoes have not yet made 
their appearance, yet we have received advices from 
one or two packers who expect to make shipments of 
new pack 3s under their standard brands on a basis 
of 85c f. o. b. Baltimore.” In regard to futures the 
same report states: ‘Weather conditions might be con- 
sidered fairly favorable for the growing crop in this 
section. Most packers have sold about all the futures 
they dare sell until crop conditions are more certain.” 

The California Fruit Canners’ association recently 
announced opening figures on 21%4-lb, standard toma- 
toes, 70c, net cash; solid packed, 80c; No. 3 solid 
packed, 90c; gallon standards, $2.10; gallon solid 
packed, $2.50. With the exception of the 21%4-lb. stand- 
ards, which are net cash, f. o. b. factory, these prices 
are cash less 14% f. 0. b. It had been generally 
thought that the association’s price on 2%-lb. stand- 
ards would be at least 72%4c per dozen, and some com- 
ment has been made because of the lower figure named. 
The California Fruit Grower in this connection stated 
lust week that “The association doubtless came to the 
conclusion that it had best set the pace moderately, and 
sell tomatoes on a possible future advance, than to re- 
strict trading.” A higher price than 7oc was looked 
for because sales by other California packers had been 
previously made at 72'%c, some as high as 75c. Cal- 
ifornia crop prospects are reported as being very gocd, 
although on account of the destruction of the San 
Francisco canneries, which put up a considerable por- 
tion of the tomatoes packed in California, doubt is ex- 
pressed that the country factories can overcome much 
of the deficiency in packing capacity. The San Fran- 
cisco fire caused the loss of by far the greater part of 
the coast’s spot tomato stocks. 

Tomatoes— 


Spot standard No, 3 tomatoes went at lower figures 
during the week reviewed than during the previous 
They were sold here this week as low as goc 
delivered. The price is gradually working down to 
the level of the future market. The tomato market 
is shaping itself that way now; it hasn’t much farther 
togo. The buying is light, being only to cover immedi- 
ate wants, the lots amounting to only about 100 cases 
or so each. The jobbing trade in Chicago are buying 
hardly any futures now, realizing that the carry-over 
will be quite heavy, considering the size of the 1905 
pack, and so they hold off, fearing that the future price 
will be affected by this surplus. Spot gallon tomatoes 
are quoted here this week at $3.25. We hear of no 
future Western gallons being offered at present. For 
the situation in the Baltimore market-see the letter of 
our correspondent at that point in this issue. New 
York advices note lower offerings on spots than were 


week. 
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made a week ago, but say that they attract less atten- 
tion now. Sales of standard No. 3s are reported at New 
York at &85c per doz. delivered. Referring to 1906 pack 
Maryland tomatoes offered for prompt shipment, a 
New York report says: ‘The goods were packed by 
country packers on July 13, and constitute one of the 
earliest offerings of new pack tomatoes by country 
packers ever made.” 

Corn— 

The tendency of the spot corn market is upward. In 
fact, it is kind of rounding to now, as it is getting near 
the time when prices on old and new goods come to- 
There is a good demand for corn where buy- 
ers consider the price cheap. Western spot is obtain- 
able still at 52’%c per dozen delivered; Western fu- 
tures, packing of different states, are quoted at range 
of 52%c to 57%c, factory. Everybody is friendly to 
this article now, whereas only a short time ago nearly 
all were bears. New York advices indicate a very firm 
market, with growing scarcity of good stocks for 
prompt delivery. New York advices also report very 
sparse offerings for Maine 1906 packing. 


gether. 


Peas— 

The pea market has been somewhat excited. <A 
large Michigan packer has advised his trade in Chi- 
cago that he will not be able to deliver over 50% of 
his future contracts on some grades. Some of the Wis- 
consin factories that have finished on Alaskas are noti- 
fying the trade that they are going to be short, but 
are unable to say exactly to what extent. One well 
known packer has notified the Chicago trade that he 
wil! be one-third short. Some will be able to make 
full celiveries on almost all grades; they will be short 
a littie on some grades. ‘The market is up quite a little 
on all lower grade peas. Reports from the East are to 
the effect that New York state packers will make short 
icliveries. One report says that they will deliver only 
about 60% to 75% of orders, and it is further reported 
from New York City that buyers are showing anxiety 
to secure additional supplies. Inquiries from Eastern 
brokers and buyers for peas have continued to come 
into Chicago, 

Fruits 

The long-expected opening prices on canned fruit 
pick of the California Fruit Canners’ association were 
received in Chicago on Monday. The figures are f. o. 
i. factory, subject to change without notice, as is the 
minimum carload weights, which for Eastern, South- 
eastern and Southwestern points taking 75c basis rate 
'§ 40,000 pounds; all other points, 30,000 pounds. All 


No. 3, No. 2 and No, 2% cans are packed two dozen 


to the case ; No. 1 cans and picnics, 4 dozen to the case; 
gallon cans, 1 dozen to the case. Ten cents per dozen 
is added on gallons shipped 6 cans to the case. The 
prices follow: 

Apples—No. 3 Ext. 2.00; No. 2% Spec., 180; No. 2% 
Ext., 1.60; No. 2% Ext. Stnds., 1.30; No. 2% Stnds., 1.20; 
No. 2% Seconds, 1.10; No. 2% Water, 1.05; No. 2% Pie, 
1.00; Gal. Ext. Stnds., 3.75; Gal: Stnds., 3.25; Gal. Water, 
2.75; Gal. Pie, 2.60. 

Apricots—No. 3 Ext., 
Ext., 1.85; No. 2% Ext. Stnds.; 1.60; 
No. 2% Seconds, 1.25; No. 2% Water, 
1.10; Gal. Ext. No. 3 Grade, 6.00; Gal. Ext. No. 
50; Gal. Ext. Stnds., 4.75; Gal. Stnds., 4.25; Gal. 
50; Gal. Pie, 3.25. 

A pricots—(peeled )—No. 3 Ext., 3.00; No. 2% Spec., 2.753 
No. 2%, Ext., 2.25; No. 2% Ext. Stnds., 2.00; Gal. Ext. No 
3 Grade, 7.00; Gal. Ext. No. 2% Grade, 6.50; Gal. Ext. 
Stnds., 5.75 

Apricots—(sliced)—No. 
No. 2% Ext.. 2.25; No. 2% Ext. 
Grade, 7.00; Gal. Ext. No. 2% Grade, 


Spec., 2.25; No. 2 

No. 2% Stnds., 1.45; 
1.15; No. 2% Pie, 
2% Grade, 


Water, 


2.50; No. 2% 


o cn 


3 Ext., 3.00; No. 2% Spec., 2.75; 
Stnds., 2.00; Gal. Ext. No. 3 
6.50; Gal. Ext. Stnds., 
75. 
Blackberries— 
Ext., 1.60; No. 2% Ext. 
No. 2% Second, 1.10; No. 2% 
1.05; Gal. Ext. Stnds., 4.00; Gal. 
3.a5; Gal. Pie, 3.26. 
Cherries—(Royal Anne)—No. 
2.75; No. 2% Ext., 2.50; No. 2% Ext. 
Stnds., 1.85; No. 2% Second, 1.65; No. 2% Water, 1.50; No. 
2% Pie, 1.50; Gal. Ext. No. 3 Grade, 7.00; Gal. Ext. No. 2% 
Grade, 6.50; Gal. Ext. Stnds., 6.00; Gal. Stnds, 5.50; Gal. 


No. 3 Ext., 2.00; No. 214 Spec., 1.75; No. 2! 
Stnds., 1.30; No. 2% Studs., 1.20; 
Water, 1.05; No. 2% Pie, 
Stnds., 3.75; Gal. Water, 


3 Ext., 3.00; No. 2% Spec., 
Stnds., 2.00; No. 24 


Water, 4.00; Gal. Pie, 3.50. 

Cherries—(White)—No. 3 Ext., 3.00; No. 2% Spec., 2.75; 
No. 2% Ext., 2.50; No. 2% Ext. Stnds., 2.00; No. 2% Sinds, 
1.85; No. 2% Second, 1.65; No. 2% Water, 1.50; No. 2% Pie, 
1.50; Gal. Pie, 3.50. 

Cherries—(Black)—No. 3 Ext., 3.00; No. 2% Spec., mi 
— 2%, Ext., 2.50; No. 2% Ext. Stnds., 2.00; No. 2% Stnds. 


85; No. 2% Second, 1.65; Gal. Pie, 3.50. 

Grapes—(White Muscat)—No. 3 Ext, 2.00; No. 2% Spec., 
1.75; No. 2% Ext., 1.35; No. 2%4 Ext. Stnds., 1.15; No. 2% 
Stnds., 1.00; No. 2% Second,..90; No. 2% Water, .85; No. 
2% Pie, 85; Gal. Ext. Stnd., 3.25; Gal. Stnds., 3.00; Gal. 
Water, 2.40; Gal. Pie, 2.25. 

Nectarines—No. 2% Ext., 1.50; No. 2% Ext. Stnds., 1.40; 
No. 2% Stnds., No. 2% Second, 1.15; No. 2% Water, 
1.05. 

Peaches—( Yellow 
2.00; No. 2% Ext., 


tae: 
Free)—No. 3 Ext., 2.40; No. 2% Spec., 
1.70; No. 2% Ext. Stnds., 1.50; No. 2% 
Stnds., 1.35; No. 2% Second, 1.20; No. 2%4 Water, 1.15; 
No. 2%4 Pie, 1.00 (unpeeled), 1.10 (peeled); Gal. Ext. 
No. 3 Grade, 6.25; Gal. Ext. No. 2% Grade, 5.50; Gal. Ext. 
Stnds, 4.75; Gal. Stnds., 4.00; Gal. Water, 3.50; Gal. Pie, 
3.25 (peeled), 2.50 (unpeeled). 

Peaches—(Lemon Cling)—No. 
2.25; No. 2% Ext., 2.00; No. 2% Ext. Stnds., 1.80; No. 2% 
Stnds., 1.55; No. 2% Second, 1.40; No. 2%4 Water, 1.20; No. 
2% Pie, 1.00 (unpeeled), 1.10 (peeled); Gal. Ext. No. 3 
Grade, 7.50, Gal. Ext. No. 2% Grade, 6.50; Gal. Ext. 
Stnds., 6.00; Gal. Stnds., 5.00; Gal. Water, 3.75; Gal. Pie, 
3.40 (peeled), 2.50 (unpeeled). 

Peaches- Cling, Sliced) —No. 


3 Ext., 2.50; No. 2% Spec., 


(Lemon 3 Ext., 2.50; No. 











TIN PLATE TALK 








Tin Plate? 





@DO YOU REALIZE that all particular packers who demand 


perfect package for their goods are using Pope 


POPE TIN PLATE 


PITTSBURGH, PA. 


“Clean and Bright” 


COMPANY, 
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2% Spec., 2.25; No. 2% Ext., 2.00; No. 2% Ext. Stnds., 1.80; 
No. 2% Stnds., 1.55; No. 2'%4 Second, 1.40; No. 2% Water, 
1.20; Gal. Ext. No. 3 Grade, 7.50; Gal. Ext. No. 2% Grade, 
6.50; Gal. Ext. Stnds., 6.00; Gal. Stnds., 5.00; Gal. Pie, 


3.50 (peeled). 

Peaches—(White Heath)—No. 3 Ext., 2.50; No. 2% Spec., 
2.25; No. 2% Ext., 2.00; No. 2%4 Ext. Stnds., 1.80; No. 2% 
Stnds., 1.55; No. 2% Second, 1.40; No. 2% Water, 1.20; 
Gal. Ext. No. 3 Grade, 7.50; Gal. Ext. No. 2%4 Grade, 6.50; 
Gal. Ext. Stnds., 6.00; Gal. Stnds., 5.00; Gal. Water, 3.40; 
Gal. Pie, 3.25 (peeled). 

Peaches—(White Heath, Sliced)—No. 3 Ext., 2.50; No. 
2% Spec., 2.25; No. 2% Ext. 2.00; No. 2% Ext. Stnds., 
1.80; No. 2% Stnds., 1.55; No. 2%4 Second, 1.40; No. 2% 
Water, 1.20; Gal. Ext. No. 3 Grade, 7.50; Gal. Ext. No. 2% 
Grade, 6.50; Gal. Ext. Stnds., 6.00; Gal. Stnds., 5.00. 

Pears—(Bartlett)—No. 3 Ext., 2.50; No. 2% Spec., 2.25; 
No. 2% Ext., 2.00; No. 2% Ext. Stnds., 1.60; No. 2'%4 Stnds., 
1.45; No. 21%4 Second, 1.25; No. 2% Water, 1.15; No. 2% Pie, 
.go (unpeeled), .95 (peeled); Gal. Ext. No. 3 Grade, 7.00; 
Gal. Ext. No. 2% Grade, 6.00; Gal. Ext. Stnds., 5.00; Gal. 
Stnds., 4.50; Gal. Water, 3.00; Gal. Pie, 2.25 (unpeeled), 
2.60 (peeled). 

Plums (Green Gage)—No. 3 Ext., 2.00; No. 2% Spec., 
1.75; No. 2% Ext., 1.35; No. 2% Ext. Stnds., 1.10; No. 2% 
Stnds., 1.00; No. 21% Second, .go; No. 2%4 Water, .80; No. 
2% Pie, 80; Gal. Ext. No. 3 Grade, 5.00; Gal. Ext. No. 2% 
Grade, 4.00; Gal. Ext. Stnds., 3.25; Gal. Stnds., 3.00; Gal. 
Water, 2.25; Gal. Pie, 2.15. 

Plums—(Egg)—No. 3 Ext., 2.00; No. 2% Spec., 1.75; No. 
2% Ext., 1.35; No. 2% Ext. Stnds. 1.10; No. 2% Stnds., 
1.00; No. 2% Second, .go; No. 2% Water, .80; No. 2% Pie, 
0; Gal. Ext. No. 3 Grade, 5.00; Gal. Ext. No. 2% Grade, 
4.00; Gal. Ext. Stnds., 3.25; Gal. Stnds., 3.00; Gal. Water, 
2.25; Gal, Pie, 2.15. 

Plums—(Gold Drop)—No. 3 Ext., 2.00; No. 2% Spec., 
1.75; No. 2% Ext., 1.35; No. 2%4 Ext. Stnds., 1.10; No. 2% 
Stnds., 1.00; No. 2% Second, .go; No. 2% Water, .80; No. 
2% Pie, .80; Gal. Ext. No. 3 Grade, 5.00; Gal. Ext. No. 2% 
Grade, 4.00; Gal. Ext. Stnds., 3.25; Gal. Stnds., 3.00; Gal. 
Water, 2.25; Gal. Pie, 2.15. 

Plums—(Damson)—No. 3 Ext., 2.00; No. 2% Spec., 1.75; 
No. 2% Ext., 1.40; No. 2% Ext. Stnds., 1.15; No. 2% Stnds., 
1.05; No. 2% Second, .95; No. 2%4 Water, .85; No. 2% Pie, 
85; Gal. Ext. No. 3 Grade, 5.00; Gal. Ext. No. 2% Grade, 
4.00; Gal. Stnds., 3.00. 


Raspberries—No. 3 Ext., 3.25; No. 2% Spec., 3.00; No. 2% 


Ext., 2.50; No. 2% Ext. Stnds., 2.25; No. 2% Stnds., 2.00; 
No. 2% Second, 1.90, 

Strawberries—No. 3 Ext., 3.00; No. 2% Spec., 2.75; No. 
2%, Ext., 2.50; No. 2% Ext. Stnds., 2.25; No. 2% Stnds., 


2.00; No. 2% Second, 1.80. 

1-lb. Tall Cans.—Apricots—Ext., 1.10; Ext. Stnds., 1.00. 
Apricots—Ext. Peeled, 1.30; Ext. Stnds. Peeled, 1.20. Apri- 
cots—Ext. Sliced, 1.30; Ext. Stnds. Sliced, 1.20. Peaches— 
Ext. Sliced L. C. 1.30; Ext. Stnds. L.. ©. Sheed, 1.00. 
Peaches—Ext. Sliced W. Heath, 1.10; Ext. Stnds. Sliced W. 
Heath, 1.00. 

Picnics (14-0z. Cans).—Delivered Prices—Apricots, 90c 
per dozen. Straight or Assorted Cases. L. C. Peaches, 
Sliced, 90¢ per dozen. Straight or Assorted Cases. Plums, 
goc per dozen. Straight or Assorted Cases. 


Taking 2%-pound standards as a basis for compar- 
ison the association basis this year and last is shown 
in the following table, prices being f. 0. b. shipping 
points per dozen cans: 


24%-lb. 244-lb. 
stand’d. stand'd. 
1906. 1905. 
CEM TS ciuccecneariegesesia SeekRS enemas $1.45 $1.00 
PAG IN k5 6 csc ces anesieaisealee 1.35 1.25 
PS rk ciara hitcnae Mare ateneeR c> era Ga a ee 1.55 1.35 
MP a Schawcea POTENT ORT er 1.35 1.30 
ey NOU oS oo akc iccasenc a borebieniamen 1.45 1.65 
MN ie cod wha evn ccqieiac tree neo MATS RT 1.00 .90 
IR RE a ois san gaia ea asi. swine 1.85 2.25 
Covering 2%%-pound extras and 2%-pound extra 
standards, the association list is as follows: 

2%-lb. 
244-lb. extra 
eatras stand’ds 
UNNI os 9.5. 5:6 1ui5 nish, cise dngiasia SG eciapiasieces na $1.85 $1.60 
MMe crGinecicieeaus,cke «ah inacmeere Miatewlie 2.25 2.00 
a es ON oo ordain sid dw Ke Niveemie Rolcmssan 2.50 2.00 
MIR, Go sG5 i siua clas aid od ddeaed cee oak ees 2.50 2.00 
I, TD an 5 desde Sek cd haces 1.70 1.50 
ORE OO Eee eT Dr 1.80 
| eae ee ee ene et mren ener a 2.00 1.80 
EER en nee tee rer eer Ce 1.50 
eI ar cea 6 sk bed: etwas Sa bck ola, ong hm caer are NNaxciarmiatale 1.35 1.10 


The association basis on the above grades last year 


was as follows: 


; 44-Ib. 
2%-ib. extra 
extras. stand’ds 

PR aL cece sin si caieisiéion jes aisideig abate, eae $1.40 $1.10 
CNN Ga ccs aneiesaes, cocsinanianamen 3.00 2.50 
NE hs is ca pane. Hs da acacia @sa bine ae 2.50 
EEC CET EE PO TT 2.40 2.00 
CRO, WOON 5.6.55 5 6 5's. 5015:6:060.b0civoeaiers 1.70 1.40 
pea ri actu c3 Uo salah arela/a bqieokihmy aie sackaa eres 1.85 1.60 
Tr i. 6 Bia Sask cb Gc, An ase die ia eho a Lauro ae 1.85 1.60 
MI prikg- fad) iale Mate ON Fibs hied SAMOA a STEEL 2.25 2.00 
IN ohooh ap indessa meen eenasesendutees 1.35 1.05 
Oysters — 


The market on cove oysters is strong at higher 
prices. Stocks in packers’ hands are very small. We 
hear of an offering of 4-0z, to 5-oz. oysters at 72'%4c 
to 77%c respectively, f. o. b. Savannah, Ga., and No. 
I 4-0z. at 72Y%c per doz, f. o, b. the Gulf, 

Srdines-- 

There is a firm market on domestic sardines, which 
are in light stock, A further advance it talked of. 
Salmon— 

The market on salmon is firm, but at present the 
movement in Chicago is somewhat quiet. Prices are 
not quotably changed from those prevailing at this 
time last week. Reports indicate improvement in the 
run on the Columbia river. Advices‘also note that 








The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Both brands are put up exclusively by us, and are strictly guaranteed to be 


Factories at MANITOWOC, WISCONSIN 
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a big pack is being made in Alaska. The market 


on pink fish is strong. 
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The tone of the market on new California prunes 
is easier on information indicating that the propor- 
tion of the crop available for shipment to Eastern 
markets during the last half of September will be 
greater than prune interests anticipated. There are 
reported offerings of Santa Clara prunes f. 0. b. bag 
basis at 2!',c to 23gc per lb. At the same time, grow- 
ers’ views are strong, and there are reports of a com- 
bination of growers to force prices to at least a 3c 


f. o. b. bag basis. 


Apricots— 

Offerings of apricots continue light, though buyers 
interested in the offerings of new crop 
cots at the high prices. 1334c¢ for choice apricots, 
14'4¢ for extra choice, 25-lb. boxes, is too high for 
the jobbers. 


are scarcely 


Peaches 

There are not many offerings of new peaches either. 
Both offerings and business are reported small, prices 
being above buyers’ views. 

Raisins— 

The raisin market is unchanged. There is a small 
movement in California seeded raisins at full prices. 
Other goods are quiet. 

Apples 

There is a firm apple market, though it affords no 
news this week. Conditions are unchanged locally. 
Recent advices indicate offerings of new crop prime 
for shipment in ae at 6c per lb., %e per Ib. 
November shipment, and 6c for shipment in 
December. 


less for 














E CANNERS’ SUPPLIES | % 





Cans— 

Can quotations are unchanged. The week has 
been without development affecting prices or market 
conditions. The principal manufacturers continue to 
make the following quotations: 

American Can company—No. 1, 134 inch opening, 
$9.50; No. 2, 13g inch opening, $12.50; No. 21%, 2 1-16 
inch opening, $16.00; No. 3, 2 1-16 inch opening, 
$16.50; gallon, 2'4 inch opening, $40.00. For deliv- 
ery March to October, inclusive. 

Continental Can company—No. Is, $9.50; No. 2s, 
$12.50; No. 2%, $16.00; No. 3s, $16.50; gallons, 
$40.00. Solder hemmed caps, 13g inch opening 85c 
per thousand; 11% inch, &85c; No 2, 2 1-16 inch, $1.30; 
2% inch, $1.50; 2 7-16 inch, $1.70. For delivery 
March to October, inclusive. 

The Wheeling Can company quotes: No. 1s, $9.50; 
No. 2s, $12.50; No. 2%s, $16.00; No. 3, $16.50. For 
delivery March to October, inclusive. 











QUINN’S PERFECT SIEVING MACHINE 
FOR CATSUP AND FRUIT PULPS 


This Machine does its work quickly and economically. Does per- 
fect work and is noiseless. Is easily and quickly cleaned and does not 
gather verdigris Requires little attention Capacity, 600 Gallons 
per hour. Floor space, 2x4 feet. Price $70.00 


C.L. Quinn, Mfr., North Collins, N. Y. 


The above quotations are f. o, b. makers’ factory. 
The Virginia Can company quotes: No. 2s, 1% 
inch opening, $12.50 per thousand ; No. 3s, 2 1-16 inch 
opening, $16.50. Delivery March to October, inclu- 
sive. Usual differences for other size openings. Sol- 
der applied c caps, 198, B5c per thousand, 2 1-16, $1.30; 
2 7-16, $1.70, f. 0. b. factory, subject to change with- 
out notice. 
Pig Tin-- 
The market slumped early in the week, going close 
} 36 cents, which, while a high price, looks cheap as 
against 50 cents sixty days ago. Demand has im- 
proved considerably on the decline, as present prices 
are considered a purchase, especially for spot delivery. 
The improvement in enquiry has resulted in re- 
covery of the market, which we quote as follows for 
delivery f. o. b. New York: 
Spot. July. Aug. 
5-ton lots .$37.00 $36.90 $36. 85 
l-ton lots ........ 37.15 37.10 37.00 


Tin Plate— 


There has been no change whatever in this market 
during the week, prices remaining as follows f. o. b. 
mill; 

BESSEMER STEEL COKES. 


veg 26 | 3} reer oo ooo P305 
"3 fF Yt | § errr - SO 
14 by 20 ( 95-10. Rien mode bea a wa . 3.65 
~. e.ULUl rrere ‘ine ae 


Usual differentials for odd sizes, ete. 


Import Duty on Dried Mushrooms. 

United States Judge Wheeler, of New York, last 
week decided that mushrooms, cleaned, sliced and 
dried on sieves in the sun, must pay duty under the 
provision in the tariff for “prepared vegetables.” It 
was maintained by the importers that a lower duty 
should be imposed, under the section for “vegetables 
in their natural state,” but the court declined to re- 
verse the board. The firms affected by the decision 
are Austin, Nichols & Co., Zucca & Co., Meyer & 
Lange, A. Zanmati & Co. and Pollak and Epstein, all 
of New York. 


For Packers. 


Are you in need of a good superintendent or proces- 
sor? If so, a small want ad on page 37 will get him. 





Howards’ System of Capping 





Is now used by hundreds of canners, whom 
you will know, and why not? Our price is 
so reasonable that every house can afford 
to buy. @Are you having trouble capping 
cans with 2 7-16 by 2 7-16 inch opening? 
Just drop us a line and we will show you 
how easy it is to cap large mouth cans. 
@Our booklet will interest the man that 
thinks, buys, and plans for a canning factory. 
WRITE FOR IT 


M. E. Howard’s Machine Works 


INDIANAPOLIS, IND. 
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VIRGINIA CAN COMPANY | 


BUCHANAN, VIRGINIA. 











The Best Cans 


Packers cannot afford to use any except the BEST CANS, 





no matter how cheap the price. 


THE VIRGINIA CANS 











are equal to any on the market and they are sold at the 


usual prices. 


@ The shipping facilities of the Virginia Can Company 
are unsurpassed. Being located on two main trunk lines 
its customers have the advantage of prompt deliveries 
and cheap freight rates on all shipments, whether 


North, East, South or West. 

















VIRGINIA CAN COMPANY 


[ BUCHANAN, VIRGINIA 
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VIRGINIA, 
Herndon, Va., July 14, 1906 

Eprror CANNER: We are now packing beans, and weather 
conditions have been just right to bring the stock to first 
class condition. 

Corn is looking fair, but does not promise more than 60 
per cent from the present outlook. 

fomatoes are growing very fast, and we expect to com 
mence canning about the first of August. Very truly yours, 
nos. W. Porrer, Supt. Herndon Canning Co., Herndon, Va 


PENNSYLVANIA. 


Hummelstown, Pa., July 16, 1906. 

Epiror CANNER: We are now packing beans. ‘The quality 
is very good, but owing to the dry season we are having we 
are not getting the amount expected. Tomatoes will also be 
packed when the season opens in a few weeks. Tomatoes are 
suffering to some extent owing to the drouth we had during 
the time the plants were set out. Corn will be packed ex 
tensively by this company. Our acreage is considerably in- 
creased over 1905. Our corn is looking fine where there is 
a good set, but owing to the drouth some of the late plant- 
ing is rather thinly set. We also take the pleasure to an- 
nounce that our warehouse is entirely empty of 1905 goods, at 


which we feel elated. HUMMELSTOWN CANNING Co, 
NEW YORK, 
Geneseo, N. Y., July 16, 1906. 
Epiror CANNER: Peas are about two-thirds of a crop. 


The corn acreage is light and crop backward. 

Winters & Prornetr Co. 
Fairport, N. Y., July 16, 1906. 
We should say corn acreage in this state 
[ f Condition 


Epitor CANNER: 
is not more than 60 per cent of that of last year. 
is fair. 

In regard to peas, acreage is, in our opinion, about the same 
as last year, and yield will be also. Last year peas were. 
damaged by excessive rain; this year by dry weather soon 
after plant‘ng, as well as by hail in some sections. Recent 
rains wiil make yield of late peas nearly normal, but early 
peas were light. 

Acreage of tomatoes, we think, is somewhat larger than 
last season, and condition of vines is excellent. 

There was half a crop of strawberries, but a good crop 
of white and sour cherries. Raspberries are looking well, 
though will not yield heavily. 

Apples fair, but not as promising as before the June drop 
Indications good for peaches and pears. 

Cogs 


PRESERVING Co. 


Canastota, N. Y., July 16, 1906. 
EDITOR CANNER: Early varieties of peas have been very 
disappointing, owing to excessive storms of hail and rain. 
The later ones are somewhat better, and where not affected 
by the wet weather will yield fairly well; but on all varie- 
ties will not exceed 60 per cent of an average crop. We are 
also short on acreage. On corn the conditions are very 
much same as on peas, except there is yet time to improve 
it very much, in fact the past week has been favorable and 

the corn has made some rapid strides. 
IF. F. HUBBARD. 


Rome, N. Y., Jvly 16, 1906. 
Epiror CANNER: We understand the early peas, gen- 
erally speaking, have been something of a disappointment 
throughout the State, although in our immediate vicinity 
we consider the crop a normal one. The late peas promise 
fairly well, although probably not a large yield. We figure 
that the pack of peas throughout the State will be about the 

same as last year. 

Fort STANWIX CANNING Co. 

Franklinville, N. Y., July 16, 1906. 
Peas are not yielding what was ex- 
We find a great many poor pieces 
Corn and 


EDITOR CANNER: 
pected a short time ago. 
and think the crop will be less than average. 


beans have seemed to be backward, but are now doing 


fairly well. It is too early to tell what the crop will be- 
but if they mature properly we think they will make aver, 
age yields. 

THE FRANKLINVILLE CANNING CO. 


Cleveland, O., July 17, 1906. 
EpiIrorR CANNER: In Western New York the situation is 
this: The early peas developed 60 per cent of a normal 
yield. The late varieties are yielding nicely. We estimate 
*the crop at 80 per cent. Tomatoes are doing poorly, not as 
well as last year. The stand of sweet corn is good, but we 
need good weather to bring iton. The acreage is perhaps 
80 per cent of last season, with crop conditions about the 

same as at this time last year. 
HASEROT CANNERIES Co. 





INDIANA. 

Clay City, Ind., July 14, 1906. 
Epitor CANNER: So far as the tomato crop is concerned, the 
writer does not think it could be any better. We have the 
best prospect now that we have ever had for a good pak of 
tomatoes. We have about 600 acres contracted, and they all 
look good. We think the canning season will open about 

August 1 with us as there are some tomatoes turning now. 

Cray City Packine Co, 


Evansville, Ind., July 17, 1906. 
EDITOR CANNER: The tomato crop in this section is 
about four weeks late on account of the very dry spring, 
consequently the packing season will be much shorter than 
last year. The crop is more promising than at this time 
last year, and from the present outlook we will have a 
large crop. So far as we know this applies to all canneries 

in this section. 
INDIANA CANNING Co. 





NEBRASKA, 
Beatrice, Neb., July 17, 1906. 
EDITOR CANNER: Corn prospect continues good; acreage 
about 50 per cent of last season. 


LANG CANNING & PRESERVING Co. 





MINNESOTA. 
Minneapolis, July 16, 1906. 

Epitor CANNER: ‘The corn crop in this section is at least 
from ten days to two weeks late and, while it is looking 
better now than at any previous time, it is very irregular 
and much of it will never mature. 

We are still having rainy weather, which is not helping 
matters any. The estimate of the crop which I gave you 
about a month ago, being about from 55 to 60 per cent of last 
year, I see no reason to change. 

We shall be doing well if we get a pack equivalent to 50 
per cent of last year’s. This, of course, relates to corn. 

MINNESOTA CANNERIES COMPANY. 
John S. Hughes, Secretary. 





ILLINOIS 


Eureka, IIl., July 14, 1906. 
Epiror CANNEI Answering your favor of the 13th, our 
sweet corn acreage, while late, is coming on well, and bids 
fair to make an average yield. As near as we can learn, the 
1906 acreage in Central Illinois is about 60 per cent of last 
year. Dickinson & Co. 





Freeport, Ill., July 16, 1905. 
Epitor CANNER: Our acreage is about 80 per cent of last 
year. The crop is ten days later, and most the fields have 
spots that are very backward and bad color. The last week 
has helped it somewhat, but don’t expect over 85 or go per 
cent of a yield, as compared with last year. 
KEENE CANNING Co, 


Geneseo, IIl., July 14, 1906. 
Replying to your inquiry of the 13th, beg 
of the sweet corn crop in this 


Epiror CANNER: 
to say that the condition 
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locality is better than it was at this time last year. ‘The 
acreage is about the same. 
Wm. Numsen & Sons, INe. 


Bloomington, LIL, July 14, 1906. 

Kprroxk CANNER: In reply to your recent inquiry, we beg 
to advise you that the acreage of our own planting this year, 
as well as that of other canners in this vicinity, has been 
reduced from twenty-five to fifty per cent, as compared with 
the two previous years. One central Illinois canner, who 
usually plants about nine hundred acres, has an acreage this 
year of only four hundred. 

The prospect for a yield on the acreage planted is that 
the result will be less than an average yield per acre. 
Weather conditions in May were so unfavorable that much 
of the corn had to be replanted. We have had nice rains 
during the past week, but in some parts of our acreage con 
siderable damage was done by heavy winds. While we do 
not look for a “boom in the corn market this year, we have 
reason to expect a gradual improvement in the price of good 
corn, BLOOMINGTON CANNING COMPANY. 





IOWA. 
Dyersville, Iowa, July 14, 1900. 
Epitor CANNER: Corn crop is about two weeks later than 
a year ago. Acreage is 40 per cent less than last season. 
DyErRSVILLE CANNING Co. 


Independence, Iowa, July 16, 1906. 
Epitor CANNER: ‘The crop of corn, while later than last 
year, is still pretty promising. The hot and moist weather 
of the ‘last few days has helped wonderfully. The acreage 
in our vicinity is, as far as we know, reduced from a quarter 
to a third from last year. We do not see how the pack from 
lowa can be over two-thirds what it was last season. 
INDEPENDENCE CANNING CORPORATION. 


Vinton Iowa, July 14, 1906. 
Epiror CANNER: The recent rains and past few weeks of 
hot weather is bringing corn on rapidly, and conditions at 
this date compare favorably with a year ago, the stand being 
better, generally, although acreage is from 25 to 33/3 per 
cent iess than that of 1905. Prospects are flattering at this 
time. IowA CANNING COMPANY. 





WISCONSIN. 
Manitowoc, Wis., July 13, 1906. 
Epitor CANNER: We have been running about ten days 
and the pack has turned out about 60 per cent up to the 
present. We are hopeful of getting a little more later in the 
pack, but that will require the most favorable weather con- 
ditions from this one, 
Manitowoc PEA PAckING Co. 


Waukesha, Wis., July 16, 1906. 
Epiror CANNER: Crop conditions are becoming more 
unfavorable. We are having a disappointing yield at all of 
our plants, and we believe that our early prediction of a 
two-thirds pack will not be far out of the way. 
FRANK T. Stare. 


Sturgeon Bay, Wis., July 16, 1906. 
Epitor CANNER: As compared with last season, the pea 
crop is much more satisfactory. The peas are of better 
quality and the yield per acre is larger. 
THe ReEyNotps PRESERVING Co. 





LOUISIANA, 


New Orleans, July 14, 1906. 
Epitor CANNER: We feel it our duty to advise you of the 
situation on future oysters. The fact of there being no 
carry-over from last packing only makes the future oyster 
situation so strong that none of the packers will name a price 
on 1906 and 1907 packing. Prices will be guaranteed up to 
date of shipment. AHRONS-SEIBERT Co., Lap. 


first hands are beginning to be very well cleaned up. There 
is a good demand for peas. Most of the packers have with- 
drawn on futures. The market is also well cleaned up of 
spot peas. 

The trade has bought future tomatoes rather freely. ‘They 
are not taking hold of spots, only buying them to fill their 
immediate wants. ‘Lhe market has been on the decline. 
However, we belicve some of the trade will take hold of spot 
tomatoes in the near future in a more liberal way, as the 
present prices are more to their liking than they have been for 
some time. 

New Columbia River Chinook salmon has arrived and 
there is a good demand for it. 

Spot canned fruits have been in great demand and trade 
is now looking for prices on futures. 

Louis M. Park Company. 





PORTLAND. 





Portland, Me., July 16, 1906. 

Epiror CANNER: ‘To-day we are having a genuine. “good 
old summer time,’ with a thermometer just right to make 
the crops grow and packers happy. “The mill can never 
grind with the water that has passed,” hence it is useless 
to expect crops from acres that were not planted; other- 
wise conditions are now favorable. To be sure, there can- 
not be much variation from half a crop, but many buyers 
remain happy in their convictions that miracles might hap- 
pen as they once did. ‘This is as consoling as a dose of 
morphine. One can appear happy, even if he is in a dream. 
There is very littlke Maine corn now offering, spot or future, 
and all at an advance; yet there are many large buyers who 
seem to be biind as to the situation. Really this is, to those 
in business here, whether packers, brokers or buyers, a mys- 
tery. 

As prospects are now (and they cannot improve) under 
the most favorable conditions, even the 50 per cent crop may 
be reduced. Buyers had better make up their minds now to 
the inevitable. I know of no standard corn, spot or future, 
offering, only a limited quantitiy of spot fancy at 75c, and 
but little future from 80c to 85c. If there is any demand for 
corn, prices must be higher, so it would seem, for there is 
no large surplus leit over, and this ts a fact, while there must 
be a short delivery on contracts. 

Never in the history of the business was cause and effect 

» plain. With the atmosphere cleared of odours from the 
cocnl activity of the “muck rake,” there will be a heavy de- 
mand for sound and clean canned goods all over the world. 
Maine packers are giving written guarantees that their goods 
are packed in accordance with all pure food laws, and will 
defend their position in any court of law. What more can 
one ask? 

The demand for gallon apples, spot or future, 
normal, in fact. Prices for futures are about $2.00, but may 
be less, possibly. There is no change in the price of future 
blueberries, prices as “fixed” being $1.10, except the Burn- 
ham & Morrill pack, which is at a higher price. 

The canning of fish is dependent entirely on “fisherman’s 
luck.” In some sections the mackerel and bluebacks have 
been plenty, while in others the run is nominal. 

The jobbing business remains very good for the season. 

INDEX. 


is light— 





BALTIMORE. 











| MINNEAPOLIS. 





= 





Minneapolis, Minn., July 16, 1906. 
Epiror CANNER: Conditions existing in the Northwest are 
about as follows: There has been, during the past two or 
three weeks, liberal buying of spot corn and stocks from 


Baltimore, Md., July 16, 1900. 

Epiror CANNER: My comments on the spot tomato situa- 
tion this week will be very brief. Changes are being made 
so suddenly, and as nearly all of them receive such wide 
publication in the various trades newspapers, it is almost 
like re-hashing history for me to say much about these 
changes in my letter. The selling price during last week in 
3altimore fluctuated between 85c and goc per dozen, and 
the goods so sold came out of stocks not held by the bankers’ 
committee. I look for sales to be made at lower prices in 
Baltimore during this week, as the new season is drawing 
so very close, and some holders of spot goods will prefer 
to let go rather than to carry the goods over. The New 
York market, however, at the close of last week developed 
more weakness than the Baltimore market. It was reported 
that sales were made in New York on Friday at 85c ex-dock 
New York. This figure is equivalent to about 80c Baltimore. 
[ am of the opinion that within two or three weeks at the 
outside we shall see spot and future prices on a parity. 
There is no change to report in the market on futures. 
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There is a good demand, and sales are being made at 55c¢ 
to 57'4c for No. 2, and 75c to 77%c for No. 3, according to 
brands. ‘There is a good deal of complaint coming in from 
the tomato-growing sectidns on the Peninsula as to the 
damage that is being done to the growing crops by the con- 
tinued heavy rains. In many instances, the rainfall has been 
so heavy that the blossoms have been washed off the vines, 
and some growers report that their patches will not yield 
half an average crop, even with favorable weather from 
now on. It will be remembered that one of the causes for 
the light yield last year was the continued rain juin July 
and August. We have not had the heavy rain fall this year 
up to the present that we had last year, but should the wet 
weather increase, there may after all be somewhat of a 
repetition of last year, and the crop turn out to be much 
shorter than every one now expects it willbe. It can be seen 
at once that this would be a perfect Godsend to those parties 
who now hold tomatoes and expect to carry them over, but 
it is risky business when one has to figure on a crop failure 
to get his money back out of goods that are held at high 
prices. It is not often that two crop failures in tomatoes 
occur in successive years, and while there are a good many 
reports coming in saying that damage is being done to the 
growing crops, yet | believe that these are somewhat ex- 
aggerated, and anyhow, they are not universal. 

The spot corn situation continues to improve. The grow- 
ing crops are being injured by the wet weather, and as the 
acreage put out is said to be 40 per cent lighter than in 
1905, we are sure not to have an average pack this season. 
The worst reports are coming in from New York state and 
Maine. The packers in these states have withdrawn prices on 
futures, and report a very active demand for spots. The spot 
market is improving all along the line in this section, but 
particularly for standard Maine style. As our southern 
packers improved the quality of their Maine style packing 
both during 1904 and 1905, this grade of corn from this sec- 
tion is being received with a great deal more favor by the 
buyers and consumers. I look for an advanci ing market on 
corn right up to new season, and most likely higher prices 
even after the new season opens. 

There are two or three lines of Baltimore goods that have 
shown decided strength during the past week, and the in- 
creased demand develops short: ages. This is particularly 
noticeable in kraut and sweet potatoes. At this writing it 
looks as though the stock of kraut will be entirely cleaned 
up before new kraut is ready. The market to- day is 67'%4c 
and advancing. Stocks are very light, and a continuation 
of the heavy run of orders that have prevailed during the 
week will very soon close out all the stock. Sweet potatoes 
are now becoming scarce at 75c. I repeat that these goods 
will likely go to 80c or 85c before new packing season. Very 
few new sweet potatoes will be available until September, 
although some may be packed in August, but they will be 
packed at prices that will not justify the packer selling 
below 8oc. 

The small fruit season is over, and leaves a shortage in 
strawberries, white wax cherries, raspberries, blueberries and 
gooseberries. The pack of blackberries has not been quite up 
to the average, but it has been larger than the other small 
fruits just mentioned. The general scarcity of small fruits, 
however, will make a better demand than usual for black- 
berries, so there is not likely to be any weakening in the 
price. 

The raw market on string beans has advanced to from 
50c to 6oc per bushel, so we may look for higher prices on 
the canned article than are existing to-day. Good brands 
of No. 2 green string beans can be bought at 5o0c, and 
that price they are a safe purchase. Wax beans are scarce, 
and the market is 50c for No 

Our packers are expecting to get to work quite actively this 
week on peaches, but chiefly on pies, as the early varieties 
are only fit for pie fruit. The demand for future peaches 
continues exceptionally good, and is likely to increase, in 
view of the fact that reports from California continue un- 
favorable. 

Baltimore packers have through the Canned Goods Ex- 
change again proved their right to the title of being pioneers 
in the fruit and vegetable packing industry. A resolution 
passed’ by the Canned Goods Exchange last week in refer- 
ence to the national pure food law, and the proposed action 
of the Baltimore packers in regard to same, will be of far- 
reaching effect. Our packers here make a declaration to the 


country that they will guarantee their goods to comply with 
the national pure food law and ignore the various state laws. 
They also state that while a harmless coloring is allowed by 
the national law to be put on canned goods, if it is not put 


on to conceal inferiority, yet they will not use any coloring 
from now on in tomatoes. The demand from the jobbers 
for bright red tomatoes has been so insistent for several 
years that even nature did not color the fruit enough for 
them, and many packers used a harmless coloring, not with 
the idea of concealing inferiority, but simply to conform 
to jobbers’ desire to have red tomatoes. This, however, will 
now be discontinued, and it will be in order for jobbers, 
retailers and consumers to remember that nature does not 
uniformly color tomatoes bright red, and that the fact that a 
little green shows up in a can of tomatoes does not by any 
means denote that the can is not standard. This action of 
the Baltimore packers is a decided step in the right direction, 
and now it will be in order for the buyers to take the neces- 
sary step and readjust their demands for uniformly bright 
red tomatoes. TARTAR. 





MEMPHIS. 





Memphis, Tenn., July 16, 1906. 

Epiror CANNER: Our jobbers are all stocked on corn; 
very few inquiries. Most of the packers have withdrawn the 
50c delivered price on western corn, but some are still offer- 
ing at 55c. Even at this price, however, there are few or no 
takers. All the gaps have been filled at 50c. Future corn 
is offered at 57'%4c. ‘the general market seems to be getting 
into better condition, however. 

Stocks of all grades of peas. ne are now in good shape. 
New early Junes are coming i Deliveries, however, have 
been short on this grade, and it looks as if early June peas 
will be short throughout the entire season. 

Stocks of tomatoes are light, but jobbers are now -resting 
on their oars. They are all waiting for their future ship- 
ments. Several Southern packers have agreed to deliver 
by July 15 to 20. We presume that the Indiana pack will 
not come forward for thirty to forty days, but jobbers have 
enough to supply their wants until that time. Even if they 
haven’t they will simply say that they have no tomatoes to 
offer and buying will be extremely light. The syndicate, no 
doubt, will sell at normal prices in the next week or ten 
days. 

Jobbers are still inquiring for chum salmon at 7oc, but 
packers have practically withdrawn this price for the ‘present. 

\ll the packers are trying to force chums up to 75¢c, if possi- 
ble, but buyers here will simply wait betore they pay this 
figure. Stocks are light. Last season a good many of the 
jobbers here bought ‘“‘do-overs.” This, of course, will hurt the 
chum trade later on, and perhaps in a year or two the south 
will begin to buy more largely of the better grade of fish. 

Our jobbers are carrying good stocks of California fruits, 
and the buying this season will not be as heavy as last year. 
Prices haven’t been opened yet except by a few small packers, 
who opened prices for a few moments until they saw how 
they looked in print, when they withdrew them. 

Buying of dried fruit has been practically nil. All the 
jobbers -here are instructing their drummers not to solicit 
orders for dried fruits, and present prices do not interest 
them at all except in isolated cases. 

Business has been dull for the past six months, more so 
than usual. However, all our people look for better trade 
from this time on. We are very anxious that their hopes 
will be realized. Jacos J. Peres & Co. 








g SEATTLE. 





Seattle, Wash., July 16, 1906. 

Epitor CANNER: J. Borman, Seattle salmon broker and 
president of Br & Co. and the Porter Fish Co., which 
operate several canneries in Alaska, informs Tue CANNER’S 
correspondent this morning that reports from the Alaska 
canneries indicate that the prospects are good for one of the 
largest packs in the history of the Alaska industry. The red 
salmon are running in Jarge numbers in southeastern Alaska 
and the plants are busily engaged in packing, having canned 
good quantities of red salmon since the run began between 
June 15 and 20. A number of small shipments of red 
salmon have already reached Seattle, but by this time it is 
thought that the pack has assumed considerable proportions, 
though of course it is only virtually beginning. No reports 
have been had from the northern Alaska plants yet indicat- 
ing that the fish have started running, but word is looked for 
to this effect very shortly. 

Frank B. Peterson, of San Francisco, who represents the 
Red Alaska Salmon Co. and the Naknek Packing Co., which 
operate plants in Alaska, states that he believes there will 





eae 











a large pack of salmon in the canneries on Bristol Bay, 
\laska, owing to the fact that the ice moved out early this 

ason, giving the salmon fishing fleet an opportunity to 
each the canneries early. The Red Salmon Canning Com- 
pany’s plant will be the only one of four plants on the 
Ugashik river which will be operated this season. ‘The 
plant is preparing for a pack of about 40,000 cases. 

A tremendous run of King salmon is reported in Alaska 
by George T. Myers, a well-known canneryman, who has 
just returned from the north. He states that he believes 
the Alaska pack of Kings will be one of the largest for 

ars. The run began about June 8, and for ten days con- 
tianed in an unprecedented manner, and for a time the can- 
neries had about all they could comfortably attend to. 

‘The salmon run has improved to some extent on the Co- 
lumbia river and cannerymen are hoping to make up for their 
hortage and catch up with the last year’s pack. So far 
the packs have been very poor, owing to the scarcity of fish 
and the competition from cold-storage men. It is estimated 
that a number of the canneries have already been enabled 
to catch up with their average, and those who are behind 
at all have only about 25 per cent less fish than at this time 
last year. The prospects for a regular pack of fish begin 
to look good on the Columbia. 

Preparations for the packing season on the Fraser river 
are nearly complete and cannerymen and fishermen are get- 
ting ready for the run of sockeyes, which should commence 


shortly now. <A total pack of about 350,000 cases is ex- 
pected. 
Sockeye salmon have commenced running in Northern 


British Columbia, on the Skeena river and at Rivers’ Inlet, 
and the plants are said to be operating at full capacity. A 
good run of fish is expected in Northern British Columbia, 
where the sockeyes are of a different species from those on 
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early Junes, $1.05@1.20; marrows, 874%4@ooc; seconds, @ 
S5c. 

The outlook for corn is reported good for New York state, 
but reports from Maine are not so roseate. Future Maine 
corn is not quoted under 85c f. o. b. Portland on fancy. 
Southern Maine style is firm, with up to 62%c f. o. fac- 
tory quoted. Western corn is quiet. A little better demand 
for state and southern Maine style is noted, with fair sales 
reported. Spot prices are: New York state, 70@75c; south- 
ern Maine style, 60@65c; western, 52'4@65c; Maine stand- 
ard, 72144@82\M4c; fancy, 90@97'/4c. 

Renae are reported in jobbing demand, but movement is 
chiefly in small lots. Business is being done as buyers want 
the goods, but no important sales are reported. Spot prices 
are unchanged from previous range of values. Asparagus 
contmues iirm, with deliveries slower than buyers would 
like to see. 

In fruits there is some interest in future Oregon cherries, 
plums and pears at the opening prices announced by the 
Oregon packers. Spot fruits are quiet. Pineapples are firm. 
Gallon apples are steady, with a shade easier tendency noted. 
Small fruits are quiet. ‘The competition of fresh fruits of 
all sorts injures the trade as usual at this season. 

Salmon is quiet, but is held steady. No interest is re- 
ported in any grade or variety. ‘Lhe supply of Columbia 
river Chinook is scarce and holders are firm, but aside from 
that there is practically no interest. The packing season so 
far is reported as having been very poor. - Red Alaska is 
held firmly up to quotations, but there is little movement. 
Pinks are firm. 

An advance in sardines took effect on Saturday, and now 
everything is quoted roc higher for future delivery. The 
packers are in a strongly concentrated association, though 
without regular organization, and the shortage in the run of 


he Fraser river, and do no vary so much in numbers from fish, together with other influences, has caused them to 
year to year. SOCKEYE. advance prices. Business is light, though considerable .de- 
mand is reported from the south and from the interior. Spot 

NEW YORK. | prices are unchanged. HARLEM. 





New York, July 14, 1906. 
Epitor CANNER: Nothing new to report on Singapore 
pineapple further than cable advices stating that the packing 
is over for the season, consequently prices have advanced. 
lhe two ships due here the last of this month have quite a 
quantity to be distributed, all of which, however, is sold for 
future delivery. Cuas, T. Howe & Co. 


New York, July 17, 1906. 

Epiror CANNER: The canned goods market has been rather 
quiet all the week, tomatoes affording about the only feature 
of interest. In other lines buyers are doing as little business 
as possible. 

The tomato market was somewhat excited by the fact 
that a quantity of full standard 3s on the dock here were sold 
at 85c. It was impossible to find out exactly how many 
changed hands at that figure, but seventeen cars were traced 
and it was said that probably up to twenty-five cars were 
sold at that figure. It was a fact, however, that quotations 
were nominally at 90c for the same grade of goods. It be- 
came necessary for the holder of that particular lot to realize, 
and the lower figure was named. It could not be officially 
confirmed, but it was generally understood in the market 
that 85c was the price. There is a good jobbing demand at 
oc for quick delivery, but buyers are steadily refusing to 
pay 95c f. o. b., or even the same figure delivered. In futures 
full standard 3s are quoted at 75c, season’s delivery f. o. b. 
factory. Buyers are not taking hold, most jobbers being 
well supplied with futures on that basis and seeming dis- 
posed to take their chances on the market later. The opposi- 
tion of the jobbers to anything that doesn’t suit them is 
such a prominent factor in the situation this year that 
packers are showing some disposition to heed it more than 
they ever did before. Spot prices are: Maryland 2s, 72%@ 
75c; Maryland 3s, 90@97%4c; Maryland gallons, $3.25; New 
Jersey 3s, 90@97%4c; New Jersey gallons, $3.25. 

The market for peas is very firm, with reports from all 
packing centers through the west discouraging. Letters re- 
ceived here during the week from western points indicate 
that the output will be greatly reduced. The result is that 
holders are firmer in their views and in numerous instances 
have refused to sell, excepting at an advance. State packers 
will deliver from 75 to 80 per cent on contracts. New Jer- 
sey packers are reported in bad shape, excepting Joseph M. 
3rakeley, who sold 103,000 cases and packed 112,000 cases. 
Spot prices are: Petit pois, $2.20@2.30; extra sifted early 
Junes, $1.65@1.75; sifted early Junes, $1.30@1.50; standard 
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New York, July 17, 1906. 

Epitor CANNER: In prunes the market is weak on small 
and medium sizes. It is said that packers have sold short 
and are now attempting to depress the market in order to 
buy from growers at a lower figure than is now asked enough 
to cover their shortages. Santa Claras have been offered on 
a 2c four-size bag basis for 50-90s, inclusive, f. 0. b. coast, 
November shipment. A 17gc four-size bag basis f. o. 
coast is quoted on Oregons 40-70s, inclusive. 

Future peaches are easy and the coast market is dull. Apri- 
cots are offered in a small way only for future shipment. 

Future evaporated apples are easy and buyers refuse to 
bid over 534c for October-November delivery. The influence 
of heavy crop prospects keeps prices rather weak and pre- 
vents buyers taking hold at present figures. There is some- 
thing of a jobbing movement in prime spot stock, but prices 
are unchanged. Future small fruits are firm. Spot prices 
are: Apples, fancy New York state, 12c; choice, 11%@ 
1134c; prime, 11@11%4c; waste, per cwt., $2.00@2.12%4; chops, 
$2.25(@2.30. HELLGATE. 





Alaska Salmon Nearly all Gone. 


The Corby Commission Co., 105 Hudson street, 
New York, announce that all spot lots of pink Alas- 
ka salmon are closed out, except a limited quantity 
of “Patrol” brand talls. These they quote at 95c per 
doz., f. o. b. New York, regular, subject unsold. 
Their circular closes with this statement: 

“No more available when this lot is sold until 1906 
pack is ready for delivery, about October 15. Pro- 
tect your requirements now.” 





Indiana Tomatoes. 

The J. M. Paver Company, Indianapolis and Chi- 
cago, say in a trade circular: “Where do you buy 
your tomatoes? Why not in Indiana? Indiana is 
the greatest tomato-raising state west of the Alle- 
ghanys. Soil, climate, and other natural advantages 
combine to produce quality and quantity.’ 
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Oregon Canned Fruit Opening Prices. 
(pening prices on the 1906 pack of Oregon canned 
announced last week by the Corby Com- 
| New York City, for the Oregon Pack- 
prices cover cherries, pears and plums, 


fruits were 
mission Co., of 
ing Co. The 


9 were as follows on the several goods, per dozen 
. b. coast: 

4-lb, 2Y%4-lb. 2Y-lb. 

Extras Extra Std. Std. 

Cherries, R. errr $2.10 $1.90 

Cherries, wittte .....cesse0 2.40 2.00 1.85 

i 2. Saar rere ee 1.85 1.05 1.50 

gg SPLOT OPTe eT CITT Te 1.25 1.10 95 

In extra 3-Ib, cans Royal Ann cherries offer at $3.00 


per dozen, Bartlett pears at $2.50 per dozen, and plums 
at $1.75 per dozen. Seconds in 2%-lb. cans are quot- 
ed at $1.65 for white cherries, $1.35 for Bartlett pears 
and 95c for plums. Gallon packing offers as follows: 
Royal Ann cherries, $7.50 for extras, $6.50 for extra 
standards, and $5.50 for standards, and Bartlett pears 
at $5.75 for extras, $5.00 for extra standards, and 
$4.25 for standards. Purchases made for unlabeied 
goods in the several grades are quoted less the usual 
allowance, 


Armsby Co. Revises Canned Fruit Prices. 

The J. K. Armsby Co., Chicago, 

following revised prices on 1906 pack 

packed by the Pasadena Canning Co., East Side Can- 

ning Co., Orange County Preserving Co., Pasadena 
Packing Co., and Golden State Fruit Co.: 


have issued the 
canned fruits, 


2Y%4-lb. 2%-lb. 2%-lb. 

Extra Std. Std. Seconds. 

PE hap rancesetedansed $1.50 $1.40 $1.30 
PN. Eh kscasabiascuses 1.45 1.35 1.25 
eee rere Tee 1.50 1.35 
Zelb. 2%-lb. Gal. 

“Ww ater. Pie. Water 

PONE oc ae Sa awewenas $1.20 $1.10 $3.50 
I Te = tener fae Racers I.15 aod 3.25 
WORE Bs Goo ea ktceuscinns 1.25 3.25 
On gallon pies a price of $3.25 is mé de on apricots 
and on yellow free peaches $3.00 is quoted f. 0. b. 


coast. 





Program of Connecticut Food Conference. 


The tenth annual convention of the National Asso- 
ciation of State Dairy and Food Departments (Inter- 
state Pure Food Commission) begun its sessions at 
Hartford, Conn., yesterday and will continue them to- 
day and to-morrow. The conference promises to be 
one of the most important ever held in the United 
States, following, as it does, so closely upon the passage 
of the national pure food law. Manufacturers of every 
class and kind were invited, and a large number are in 
The program of the meeting follows: 

WEDNESDAY, JULY I8. 
“Rulings of Commissioners and 


attendance. 


There- 
Illinois. 


9 a. m. Authority 


for’—Hon. Jones, State Food Commissioner, 
“Uniform Labeling’—Hon. L. Davies, State Dairy and 
Food Commissioner, Washington. 
Conflict of State Laws”’—Hon. George L. Flanders, First 


Agriculture, New York. 
State and Federal Forces”- Dr. 
Kentucky Agrictiltural Experiment 


Assistant Commissioner of 
“Co-operation Between 
M. A. Scovell, Director 
Station. 
“A Resume of Food Control Work in America during the 
Past Year’—Dr. W. D. Bigelow, Chief Food Laboratory, 
Bureau of Chemistry, U. S. Department of Agriculture. 


“Review of Food Work in Foreign Countries”’—Dr. A. ia 
Winton, Chemist Connecticut Agricultural Experimental Sta- 
tion. 


“Food Investigations made by the North Carolina Depart- 
ment of Agriculture During the Past Year’—Dr. W. M. 
Allen, Chemist North Carolina Department of Agriculture. 

Adjournment. 

2p. m—‘The Rights of the Consumer’—Mrs. Walter Mc 
Nab Miller, Chairman Pure Food Committee General Feder- 
ation of Women’s Clubs. 

“The Status and Effect of Oleomargarine Legislation”— 
Ifon. P. M. Howard, General Agent Massachusetts State 
Dairy Bureau. 

“City Milk Supply Inspection”’—Hon. J. Q. Emery, 
and Food Commissioner, Wisconsin. 

‘The Proper Sanitation of Butter Factories’—Mrs. 

Wright, Dairy Commissioner, Colorado. 

“Bulletins and Publicity’—Hon. E. K. Slater, 
Food Commissioner, Minnesota. 

“Whisky Investigations’—Prof. James H. 
Chemist, South Dakota. 

“Theoretical and Practical Value of so-called Household 
Tests for Food Adulteration’—Prof. Julius Hortvet, Chemist 
Dairy and Food Commission, Minnesota. 

“New Antiseptics Found in Foods”’—Prof. A. L. Kniseley, 
State Analyst, Oregon. 

8 p. m—“The influence of Special Interests in the Enact- 
ment and Enforcement of Pure Food Laws”’—Mr. Harry 
Beach, Needham, Washington, D. C. 

“The Fight for Honest Drugs and Medicines’—Mr. Samuel 
Hopkins Adams, New York City. 

“The Relation of Science to Food Adulteration”’—Dr. H. 
Wiley, Chief U. S. Bureau of Chemistry. 

THURSDAY, JULY 10. 
“The Work of the National Consumers’ League for 
Pure Foods,” Miss Alice Lakey, chairman Food Investiga 
tion Committee, National Consumers’ League. 

“Needed State Drug Legislation,” Dr. Albert E. 
chemist State Board of Health, Massachusetts. 

“Co-operation between the State Department of Health and 
State Food Control Authorities in the Enforcement of Pure 
Food Laws,” Dr. A. H. Seymour, secretary New York State 
Department of Health. 


Dairy 
Mary 
Dairy and 


Shepherd, State 


gQ a. m.— 


Leach, 


“Review of Food Control Work in the Northwest,” Hon. 
A. F. Hitt, Dairy and Food Commissioner, Idaho. 


“A Year’s Work in Indiana; Conditions Past and Present,” 
Dr. H. E. Barnard, chemist State Board of Health, Indiana. 

“Misbranding as to Weights and Grades of Canned Food 
Products,” Hon, E. F. Ladd, Food Commissioner, North Da- 
kota. 


“Department of Details; Helpful Methods for Inspection,” 


Hon. E. W. Burke, State Dairy and Food Commissioner of 
Wyoming. 
“Adulteration in Salmon Products, Hon. H. V. Tartar, 


Deputy Dairy and Food Commissioner, Oregon. 


2 p. m—‘The Pure Food Issue; Some of Its Problems,” 
Mr. Robert McDowell Allen, Chief Division of State Food 
Control, Kentucky Agricultural Experiment Station, Lexing- 
ton, Ky. 


The remainder of the afternoon and evening will be given 
over to a conference with the representatives of manufactur- 
ing interests. Such representatives as wish to discuss par- 
ticular subjects with the officials should file applications with 
the secretary, and out of such applications the executive 
committee will arrange a definite program for Thursday 
afternoon and evening. 

FRIDAY, JULY 20. 
“Formation of Standards,” Dr. William Frear, 
assistant director Pennsylvania Agricultural Experiment Sta- 
tion; Dr. E. Jenkins, director Connecticut Agricultural 
[experiment Station. 
“Harmony of Standards.” Dr. 
Wisconsin. 


9 2. @.— 


Richard Fisher, State Anal- 
“Value and Legal Status of Standards,” Hon. F. J. H. 
Kracke, Assistant Commissioner of Agriculture, New York. 
“Purity and Wholesomeness in the Consideration of Stand- 
ards,” Prof. Elton Fulmer, State rs Maes Washington, 
“A Few Thoughts for the Good of the Order.” Hon. T. K. 
Bruner, secretary Board of Agriculture, North Carolina. 
“Adulteration in Soda Fountain Syrups, Bottled Pops and 
other Non-Alcoholic Drinks,” Dr. T. D. Wetterstroem, Chem- 
ist Dairy and Food Commission, Ohio. 
“Fraud Element in Confectionery,” 
State Analyst, Pennsylvania, 
2. p. m., “Adulteration in Extracts and Beverages,” 
S. Marchworth, Chemist, Dairy and Food Commission, Ohio. 
“Food Control Work in Pennsylvania,’ Dr. 
Dairy and Food Commissioner, Pennsylvania, 
‘Artificial Colors; (a) Injurious or Unwholesome, (b) 


Prot. C. 


B. Cochran, 
Dr. O. 
B. H. Warren, 
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fraudulent use of,” Prof. J. O. La Bach, Chemist Agricul- 
tural Experiment Station, Kentucky. 


‘Maple Syrup Adulterations,” Dr. Chas. D. Howard, Chem- 


State Board of Health, New Hampshire. 
‘Port Inspections,” Dr. R. E. Doolittle, Laboratory, Port 
New York. 


‘Labeling as to Correct Place of Manufacture,” Hon. E. 
\V. Small, Dairy and Food Commissioner, South Dakota. 
Reports of committees; election of officers. 





No More Coloring Matter in Canned Goods. 


One of the most important moves ever made in the 
canning industry was taken last week, when the Bal- 
timore Canned Goods Exchange decided that there 
‘nust be no more coloring matter used in tomatoes, 
‘hat the requirements of the National pure food law 
would be fully met by all members, but that state food 
laws would be disregarded. This action was taken 
by the Exchange when President Hugh S. Orem was 
in the chair. Later he declared that there was so 
much conflict in the state laws that they have been a 
source of infinite annoyance to the packers. 

“Texas might require one thing, Dakota another, 
and Pennsylvania another,” said Mr. Orem. “When 
a packer received an order from Dakota it would be 
accompanied by an extract of the state food law, and 
the packer would have to pack accordingly. In many 
states it was required that the contents of each can 
he printed on the label, and many houses have flatly 
refused to fill orders from those making such require- 
ments, for the fulfilment of the law meant the reveal- 
ing of valuable trade secrets worth thousands of dol- 
‘ars. One packer, for instance, may have a special 
brand of canned pineapples which have a flavor en- 
tirely distinct from that of other packers. They are 
naturally envious of him. and would like to be in pos- 
session of his formula, and the various proportions of 
ingredients. If the law compelled the man possess- 
ing the secret to print on his wrapper the exact amount 
of each ingredient he would give away his secret, and 
his business would suffer accordingly. Hence, rather 
than give away their secrets, many have refused to 
'o business in those states. 

AS TO FEDERAL LAW. 

“There have been no more enthusiastic supporters 
of a federal pure food law than the packers of Mary- 
land, and the one just adopted was satisfactory in 
every respect, with the exception of one clause, which 
required that the weight of the contents and_ the 


amounts of each ingredient be published. This 
we fought, and successfully. We _ were ably 
championed by Congressmen John Gill, Smith 
and Talbott, and the clause was defeated. So the 


hill as it stands to-day is acceptable to us. 

“As I have already explained, it is impossible for 
a packer to pack and fulfill the conditions established 
by every state, owing to their wide variance. So we 
have solved the question by deciding to guarantee ab- 
solutely that every can that goes out of Maryland 
will be in exact conformity with the requirement of 
the federal law. There will be no conflict between 
the two laws, and I believe the state laws will either 
be so amended as to conform to the federal law, or 
they will fall into disuse. 

“Now, then, as to the second point. There is a 
clause of the bill which prohibits ‘the use of coloring 
matter to conceal inferiority.’ Packers heretofore 
have been in the habit of making use of a vegetable 
coloring matter, purely harmless, as attested to by 
physicians, in order to give a uniform color to toma- 
toes, 


BRIGHT COLOR MAY GO. 

“This is not used to conceal inferiority, but in or- 
der that there may be no cause for misapprehension, 
we have decided to do away with the practice. The 
result will be that the tomatoes may not have the 
same bright, crimson appearance which adds to the 
pleasure of the dish; but there may be some green 
spots here and there, when the tomato was not equally 
colored by the sun. 

“The law prescribes against the use of preserva- 
tives, but that does not affect us, for the plain reason 
that we have simply no use for preservatives. Heat 
is the preservative of the packer. Canned goods put 
up at a packing plant are purer than those put up by 
the housewife in her kitchen, for the reason that she 
cannot subject her fruit to the same degree of heat as 
can the packer. Everything put up at a_ packing 
house is subjected to 240 degrees, which pasteurizes 
the fruit or meat. When put in a can it would keep 
for a century. Take a can of string beans, for in- 
stance. It consists of nothing but the beans, water 
and a little salt. Subjected to this great heat, they 
are in a condition to keep almost forever. lor a packer 
to use preservatives would be a waste of money. 

“The butcher, the public has learned to its sorrow, 
must inject preservatives into meat in order to keep 
it any length of time. The packer could take that 
same piece of meat, slice it up, cook it at the enor- 
mous heat mentioned, and it would keep indefinitely. 
So the preservative clause has no effect one way or 
the other on packers. 

“Hereafter, then, all goods going out of Maryland 
will be in absolute conformity to the federal Pure 
ood law, and entirely free from coloring matter.” 





Food Evils in England. 


London, Juiy 10.—The people of Great Lritain, who 
have been so virtuously indignant over the recent rev- 
elations of conditions in American packing houses to- 
day were confronted with a similar scandal of their 
own. The annual report of the inspector of factories 
and workshops was made public, showing that the 
conditions here are quite as revolting as anything al- 
leged of the western packing centers. 

Dirty factories and disgusting methods seems to be 
the rule instead of the exception. Jam factories, bak- 
eries and sausage plants are all censured as being 
equally filthy, and the description of one fits most of 
the others. Here is the report of a typical jam fac- 
tory: 

“The boiling room lay between the yard and the sta- 
ble, and the horses reached the latter through the 
boiling room. The sanitary accommodation was hard- 
ly separated from the rooms where the fresh fruit and 
uncovered jam was kept, and the floors were dirty 
and undrained.” 

Another factory inspector found jam pots being 
washed in a “liquid like dark soup, which smelled 
abominably.”. The manager informed the inspector 
that the water was changed “about once a week.” 
When fished out of these evil-smelling tanks the pots 
were allowed to stand until dry, when they were con- 
sidered to be ready to receive fresh installments of 
preserves, 

A largely attended meeting of importers and dis- 
tributors of American canned goods was held at the 
London Chamber of Commerce building to-day to 
consider what steps can be taken to restore confidence 
in these imports. Among those present were the Eng- 








28 THE CANNER AND DRIED FRUIT PACKER. 


lish representatives of the American packers. A com- 

mittee of six was appointed to raise funds and devise 

means for carrying out the objects of the meeting. 
SLUMP IN CANNED MEAT IMPORTS, 

London, July 11.—In June of last year there ar- 
rived at the Albert docks from Boston and New Or- 
leans 27,000 cases of tinned meats; in June of this 
year the receipts were only 4,000 cases. In July, 1905, 
24,000 cases were received, but thus far this month no 
tinned meats have arrived from the United States. 





Predicts Heavy Alaska Salmon Pack. 

George T. Myers, who returned a few days since 
from his cannery at Sitkoh Bay, southeastern Alaska, 
says that the outlook is for a heavy run of salmon in 
Alaskan waters this season. 

“The run of king salmon,” said Mr. Myers, “has 
been phenomenal. When I left Sitkoh bay the catch 
of the seiners was still keeping up. The cold storage 
men are buying up the fish at 75 cents each this year, 
which is an advance of about 25 cents over former 
figures. This rise has come as a result of competition 
among the cold storage men. As a result of the high 
price paid for kings, the packers are selling what kings 
they receive for cold storage purposes, as it pays them 
better than to put them up when they are so high in 
price. The cold storage men are operating in launches 
from Juneau and Ketchikan.” 

Mr. Myers believes the Alaska pack of red fish will 
bring about $1 per case this year. “I have prepared 
for a pack of 80,000 cases at Sitkoh bay this year,” 
he says, “as against 56,000 cases last season, and have 
already sold part of my pack at $1. The Alaska pack- 
ers have not yet set their prices. I think they will be 
fixed about August Tf. 

“At Sitkoh bay, when I left, there had been six 
times as much fish packed as at this time last season, 
and conditions are something similar in the other 
bays in the section. Our traps on Icy strait were 
doing nicely, and those at Thinklet bay had just com- 
menced fishing.” 





Prepare Food Law Regulations. 

A dispatch from Washington, D. C., says that the 
Secretary of Commerce and Labor, Mr. Metcalf, has 
appointed Director S. N. D. North of the census bureau 
as the representative of the Department of Commerce 
and Labor to assist in preparing regulations for the 
operations of the Pure Food law. The law will be 
jointly enforced by this department and the Depart- 
ments of Agriculture and Treasury, which have not 
yet named their representatives. It is understood 
that Dr. H. W. Wiley, chief of the Bureau of Chem- 
istry, will serve for the Agricultural Department. 





Cost of Material Affects Salmon Packers’ Profits. 


Reports indicate the salmon canners do not expect 
to make much money this year unless the pack is a 
small one. Expenses this season are considerably 
higher than last. For both July and August salmon 
the price shows a heavy advance. As there are about 
an even dozen sockeyes in a case the increased cost 
for the fish alone is $1.20 to $1.80 per case. The 
Chinese tax has affected labor in the canneries, as in 
fact it has all along the coast. The cost of labor this 
year averages about 10 cents per case more than it 


did last year. For cans block tin has advanced 50 
per cent, solder 75 per cent or more. 

The natural remedy, of course, would be for the 
canners to increase the selling price of their products. 
But in this business particularly the law of supply 
and demand governs. If there is a small pack can- 
ners will be able to hold out for larger prices and make 
a profit. If the pack is large and the supply greater 
than the demand prices may take a tumble and be 
even lower than last year—Wéinnipeg Commercial. 





Apricot Crop is Short. 

In a statement issued to its English and French buy- 
ers the J. K. Armsby Co. furnishes a comparison of the 
estimated output of dried apricots this year and last, 
which it believes will assist foreign buyers in under- 
standing the existing conditions on the coast. The 
quantity of apricots which will be dried in California 
this year, they say, will be so very small that of neecs- 
sity extreme high prices must prevail since most of 
the growers base their ideas of value for the dried 
product upon the prices that are being paid by canners 
and the shippers of green fruit. Continuing, he said: 

“In drying apricots shrink.on an average six pounds 
to one, so that at $50 per ton green (the average price 
now being paid for all stock obtainable that is suitable 
for canning) six tens of green apricots or one ton of 
dried would cost $300 plus the expense of cutting and 
bleaching the fruit, which is fully 114 cents a pound, or 
a total cost of 161%. cents per pound dried. 

“While some sales were made on a much lower basis 
of values, owing to the fact that a certain amount of 
fruit was contracted for from producers early in the 
season when prospects for a crop were better than they 
are to-day, the above basis of cost will give a fair idea 
of what the growers of California expect for the unsold 
portion, and while their ideas may not be realized it is 
certain that they will hold for extremely high prices 
with the expectation of getting them later if not at the 
present time.” 

Estimates of this season’s crop in comparison with 
that of last year, as given by the Armsby Company in 
connection with the above, are as follows: 


—-——Tons.—-—— 
1905. 1906. 
including Santa 
Vacaville and 


Northern California, 
Clara Valley, Suisun, 
elsewhere 1,250 Possibly 100 

San Joaquin Valley .....ccsscccccscosces 2,900 Possibly 700 

Southern California 500 Possible 1,500 


2,300 








Total estimated 


Condition of the Pickle Crops. 


below are summarized reports on the condition and 
prospects for pickle and cabbage crops in the principal 
pickling states. The reports were made to O. H. Pfers- 
dorf, 21 Wabash avenue, Chicago, who issued the fol- 
lowing to the members of the pickling trade. 

Arkansas—(West 7-5) Weather cold, not coming as they 
should. 

Colorado—(Cent. 7-6) 
good, although late. 

Illinois—(East 7-5) Pickle and cabbage crops look favor- 
able considering the weather we have had so far. (N. E. 
7-6) Practically nothing planted in our territory. (7-3) On 
account of the dry weather at planting time, the stand is 
not very good. (7-4) Acreage very low. Dry weather and 
bugs did some damage early. Have had good rains within 
the past few days, but the weather is too cool. (N. E. 7-9) 
Crop will be quite short as the acreage is much reduced. 

Indiana—(N. E. 7-9) Short acreage; vines are looking 
fine. 


At all three stations outlook very 
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Iowa—(Cent. 7-5) Crop in fair condition, but will be late. 
(East 7-6) About 50 per cent of last years’ acreage; no 
bad reports and not much replanting. (S. E. 7-6) Will say 
that same is fair at present time. (South 7-5) Vines are 
looking well and plenty of rain, but nights are cold, looking 
for about 50 per cent yield. (S. E. 7-5) Planting late on 
account of dry weather. Reports of acreage not in from all 
our stations, but certainly less than last year. Vines looking 
well so far as heard from. (West 7-7) Have some twenty- 
five acres of cucumbers which are not vined yet, and con- 
ditions of crop very poor, as the bugs are working around 
very bad. 

Kansas—(East 7-4) Most of our farmers have replanted, 
expect but half crop. (N. E. 7-5 Planting was delayed 
three weeks on account of dry weather. Prospects good, and 
from present outlook will have 75 per cent of a crop. Having 
plenty rains at present. 

Kentucky—(North 7-5) Too early to make a report, as the 
farmers were late in planting, owing to drought in latter part 
of May and early June. (North 7-6) Acreage very small, 
vines look good, pickles just starting to come in. 

Massachusetts—(East 7-6) Acreage same as last season; 
vines looking well. (West 7-6) Looking fine to-day. 

Michigan—(East 7-5)—Good. (N. E. 7-5 Vines gen- 
erally looking good; had considerable trouble with bugs early 
in the season; do not know how much damage they caused, 
as we have not seen all contracted acreage. (South 7-3) 
Have fair stand at this writing; acreage very small, 
against 300 last season; few bugs; plenty rain. (S. W. 
Conditions favorable in this section; plenty of rains am 
enough warm weather to help the growth; acreage short. 

Minnesota—(East 7-6) Too early to predict the crop with 
any certainty, but the present conditions very favorable. 
Acreage in our vicinity about 50 per cent. 

Missouri—(N. W. 7-6) Have had several good rains; 
farmers are late with planting; conditions very good. (West 
7-6) Crop has been very much delayed on account of dry 
weather, which, however, was succeeded by good rains; most 
of our crops having been planted lately, cannot say anything 
about the result. 

Nebraska—(East 7-5) Vines look very good now. Had 
plenty rain lately. Crop is about eight to ten days late, but 
prospects are good. 


75 
7-3) 
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New Jersey—(North 7-6) Too early to_say anything; 
things in general look good. (South 7-6) Vines are in a 
healthy condition and prospect at the present is for a good 
crop. (West 7-7 Seed came up well; conditions very 
favorable. (7-6) Very good, growing weather, plenty of 
rain; vines looking very well. 

New York—(Cent. 7-5) Too much rain, cold and hail; 
this cannot now produce over 40 per cent of a crop. (7-7) Too 
wet for good growth; one-sixth usual acreage. (East 7-7) 
loo early to say anything of crops at present, but have had 
continual rains for the past month and very cold nights; 
very near frost the past three nights. (S. E. 7-7) About 
one-third usual acreage planted, and all plants reported hurt 
by wet weather; some have replanted third time. (S. W. 
7-6) Vines looking good, weather fine. West 7-6) Exces- 
sive rain has been very damaging to crop; prospects very 
poor, 

Ohio—(North 7-7). Acreage considerable less than last 
year; conditions fair; farmers having trouble with bugs; 
some patches cleaned up and replanted; too early to predict 
on crop outlook. (7-6) As fair as could be expected at this 
time. (7-6) Has been dry and cool; crop is late, though 
late rains have improved conditions; acreage light. (N. C. 
7-7) Acreage about 75 per cent less than 1905; weather con- 
ditions are very unfavorable, being extremely dry; bugs kill 
plants as soon as they get out of ground; nearly all have 
had to replant. 

Pennsylvania—(S. E 7-5) Prospects fair; first pickles 
came in at our New Jersey factory last week, at our Vir- 
ginia factory week before last. 

Rhode Island—(South 7-5) Vines are healthy, and with 
favorable weather expect good crop. 

Virginia—(East 7-7) Crop was late in planting, owing to 
cold weather in the spring, but season has been exceedingly 
favorable since. Vines at present are looking as well as 
could be desired, but picking has not commenced. 

Wisconsin—(East 7-7 Late, fair stand of vines; bugs 
doing some damage; acreage less than former years; too 
early to judge as to good or poor yield. (7-3) Acreage 
constantly grows smaller here; farmers here making too 
much money and will not undertake work as disagreeable 
as cucumber picking. 














and Boxer. 








We are getting more inquiries than ever for the Knapp Labeler 
We are making exchange deals right along; also leasing 
Machines to those who prefer this way. A Labeling Machine must 
give satisfaction to fulfill a leasing proposition. The Knapp does not dis- 
appoint. Call at our store No. 41 River St., Chicago. We can please you. 


Gie Fred. H. Knapp Co., 41 River Street, Chicago. 
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CANNED GOODS NOTES 
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The Godfrey canning factory at Watervliet, Mich., is re- 


ported in operation on fruits. 


The canning factory at Greenfield, Ind., burned recently. 
Che dispatch did not state the extent of the loss. 
Ihe Algoma (Wis.) pea cannery is at work. ‘The plant 


is being operated this year by the Van Camp Packing Co., 
Indianapolis. 

EK. E. Bass commenced operations a short time ago at his 
canning factory at Milledgeville, Ga. Peaches will be the 
principal pack 

The plant of the Sauquoit Canning Co., Sauquoit, N. \ 
and the Utica Canning Co. at Utica, are in operation at pres 
ent on peas. 

The Wausau (Wis.) canning factory is running on peas 
at present. —The Kewaunee factory has been at work on peas 
for some days. 

Peas are being packed at the plant of the Reynolds Pre 
serving Co. at Sturgeon Bay, Wis. The Jennings factory 
there is also at work 

\ report from Long Lake (Minn.) states that the canning 
factory 1s in operation. ‘The report says that the season was 
commenced on spinach. 

It is reported that the York Haven (Pa.) canning factory 
will not be operated this season. ‘The plant and the equip- 
ment have been disposed of by the directors. 

Tomatoes will be canned at Yardley, Wash., this season 
The Spokane Canning Co. is operating the plant at that point 
Other vegetables beside tomatoes will be packed. 

A recent report from Waterville, N. Y., said it was not 
expected that the pea crop would be more than half of that 
of last season, duie both to less acreage and light yield. 


The Oklahoma Canning Co., Oklahoma City, is erecting 
a two-story frame addition to its factory, dimensions 57 by 33 


feet. ‘The plant will begin operations for the season. 
\ccording to an Indianapolis report, the English Canning 
& Manufacturing Co., English, Ind., will soon ask for bids 
for the construction of a large addition to its present plant 
The canning factory at Prices, Md., belonging to C. C 
Ryan of Landenburg, was burned recently with a 
$4,000. There was no insurance on the plant, says the report. 


loss ol 


The Salem, Ore., Mutual Canning Co., recently organized 
by fruit growers in the vicinity of Salem, has finished its 
1906 pack of strawberries. ‘The pack was 2,500 cases. Cher- 
ries followed strawberries. 

The main building of the plant of the Mohawk River Can 
ning Co., at Fonda, N. Y., was burned the night of July 8, 
the loss being about $25,000. The origin of the fire is un- 
known. ‘The property was insured. 

The Georgia Fruit Packing Company, which was chartered 
last season by J. Bukofzer, J. H. Allison, J. W. McCall, 
Herbert Bushnell and others, is actively engaged in the 
canning of fruit at its plant at Adairsville, Ga. 


James E. McGregor, Tracy L. Towner, Frank Fletcher and 
Eugene Miller have leased the Ypsilanti (Mich.) Canning 
Co.’s plant and are operating it. The principal products will 
be tomatoes and corn, of which great quantities will be 
canned, 

Two new buildings are being erected as additions to the 
plant of the Delphos Can Co. ‘The structures are to be of 
brick, one 60 ft. by 140 ft., two stories high; the other 60 ft. 
by 224 ft., one story, with the exception of 60 ft. on one end, 
which will be two stories. 

The plant of P. Hohenadel Jr. & Co., Janesville, Wis., is 
being enlarged in preparation for this seasons business. The 
husking sheds are being enlarged so that a larger amount 
of vegetables can be unloaded from the cars at a time. Fire- 
proof decors are being installed throughout the factory and 
paint is being used in severa! places on the inside. 

From the Milwaukee (Wis.) News: “The Waukesha Can- 
ning Company has put a novel plan into operation, by which 
it saves its horses and mules and gets its pea-crop to the 
canning factory promptly. ‘The company has recently leased 
several traction engines and hauls the wagons to and from 
the pea-fields. A train consists of from five to seven heavily 
laden wagons. 
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A pickle station is to be established at Knox 


City, Mo. 

We understand Reid, Murdoch & Co.’s pickle salting plant 
at Columbia City, Ind., will open about July 20 to care for 
the seasons crop. The acreage for the plant is reported to 
be about I50 acres. 


salting 


A dispatch from Lehi, Utah, says that the large pickling 
station of the Mount Pickle Co., which is located on the 
State road, near the San Pedro station, is nearing comple- 
tion, and the big pickle vats will be installed shortly. 

\ report from South Haven, Mich., states that the Peter 
Gallagher Pickle Co. has purchased the salting works at 
Newaygo, Mich. The Peter Gallagher Pickle Co. now op- 
erates three salting stations, at Fennville, White Cloud and 
Newaygo. . 





Michigan Peach Prospect. 

Prospects are favorable to a fair crop of peaches in 
Michigan this summer. The crop will not be normal in 
size, nor nearly as large as last year’s crop, which was 
exceptional, but there will be plenty of fruit for can- 
ning. Qn account of peaches being a better crop in 
the Eastern states this season, shipments of fresh 
fruit from Michigan will be smaller than a year ago, 
which will leave a larger percentage of the crop with- 
in the state. 
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Methods of Canning Fruits and Vegetables. 
‘(Reprinted from an interview with J. F. Rutter, 
Ugr. Rossville (lll.) Canning Co., in the Rossville 
Press.) 

Mr. Rutter very frankly stated that if any person 
buys bright red cherries in bottles or cans, they are 
buying cherries which have been made so by dyes, for 
no packer can put up cherries and sterilize them with- 
out loss of color. Any housewife who has ever cooked 
cherries knows this to be a fact. 

“We do not try to can red cherries,” said Mr. Rut- 
ter. ‘The color is a matter of small consequence com- 
pared with the food value. This canning company and 
every other legitimate canning company does not color 
cherries nor do they use any chemical whatever to pre- 
serve them. We take the cherries, and only the best 
of them at that, just as they come fresh from the 
trees with stems on. They are here washed, stemmed 
and pitted. Then filled into cans.” 

“We have two yarieties of cherries. One is the 
pitted pie cherry, to which is added pure water only, 
and the other the table cherry, to which is added a 
syrup made out of granulated sugar and water. The 
canned cherries are then placed in a large retort or 
kettle, where they are cooked or sterilized by steam. 
This is alone sufficient to preserve them and no chem- 
icals are used nor are they necessary. In fact to use 
chemicals, even if they were pure, would be a wholly 
unnecessary expense. 

“Now, no vegetable nor fruit can be cooked without 
losing a certain amount of its color. 

“This process is used in every reputable canning 
factory in America. Canned goods are almost invar- 
iably pure because the purchaser cannot see the prod- 
uct he buys until it is ready for serving and there is 
no reason for attracting the eye by high colors. 

“We use the same methods in canning corn, peaches, 
apples and all berries. Cooking is our only method 
of preserving. Coloring we do not need. 

“In canning corn we used water, granulated sugar, 
and salt as a condiment. We also add a small amount 
of corn starch of the quality used in every home. ‘This 
is added to keep the water from separating from the 
corn. 

“Just one thing more. In the packing house in- 
vestigations much has been said of cleanliness. With 
respect to this I can say for our factory, and we are 
but little different from the others, that we scrub our 
floors twice each day. All machinery and utensils 
are cleaned by steam and refuse of every description 
is hauled away from the factory just as fast as it ac- 
cumulates. 

“This is done equally as a matter of economy as 
well as for cleanliness. [For it has been demonstrated 
time and again that unclean methods produce germs 
which cause the fruit to ferment and spoil. 

“Many persons have felt hurt because their cher- 
ries were not accepted when they were brought in. 
We have been compelled to refuse these cherries be- 
cause we could not can fresh cherries where we did 
not have fresh cherries to can, and also many were 
brought in in a condition not fit for canning. Just as 
it is necessary for the farmer to permit us to decide 
when we take his corn it is even more necessary that 
we decide when we accept cherries and name the con- 
dition in which they shall be received. 


“The cherry grower must understand that he is 
merely the victim of the purity and cleanliness de- 
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manded by the canning business if his cherries are not 
accepted, 

“The one thing | wish | mig 
of the people is that .\ 
neries and their products should not be confounded 
with the makers of jellies, pickles, canned meats, 
French canned peas that are put up for color, and 
numerous other such products.” 


ht impress on the minds 


vinerican vegetable and fruit can 


Government Fosters Establishment of Small 
Canning Factories. 

\ recent circular issued by the United States De- 
partment of Agriculture is calculated to foster the 
establishment of small canning factories wherever 
fruits and vegetables grow in abundance. It even 
argues that the household can establish a 
miniature factory with profit. The circular gives the 
results secured by E. J. Watson of the Louisiana [x- 
periment Station in canning fruits and vegetables with 
an outfit costing $10.00. In speaking of the outfit used 


average 


by the Louisiana Experiment Station, the circular 
Says: 

Che one used at the Louisiana Station had a capacity of 300 
two-pound cans and 200 three-pound cans per day. It con 


sisted essentially of a specially constructed galvanized iron 
boiler made to fit either a No. 7 or 8 kitchen stove, a basket 
or carrier that fitted inside the boiler, can tongs and solder 
ing irons. ‘The station ran two of these outfits and the ex 
pense for labor and material required to run them one day in 
putting up 600 two-pound cans of tomatoes was as follows 
Picking and delivering fruit, two boys at 60 cents per 


day, each weoeee ere Ce eee ee eee ey 

Scalding, peeling, filling, two boys at €o cents per day, 
each ssa ahare hk elie eek ta nic b he eae ee hea we ak eas alias 4 1.20 
Wiping and soldering, one man at $1.50 per day........ 1.50 
Processing, one man at $1.50 per day.................. 1.50 
Six hundred two-pound cans at 24%c each.............. 15.00 
Solder for cans 1.00 
lotal cost per day $21.40 


lhe price received for the tomatoes was 70 cents per dozen, 
or a total of $35, which left a balance of $13.60 to pay for the 
tomatoes used. 

When high-grade peaches o1 were put up in three 
pound cans and about 1 pounds of sugar used for the syrup 
in each dozen cans, the cost of labor and material for a day’s 
work was as follows: 


pears 


Kor labor ‘eedus 4 Bid ona a caioe ee $5.40 
Four hundred 3-pound cans at 3 cents each 12.00 
lifty pounds sugar at 6 cents per pound... 3.00 
lotal _ oe : jae bee ae A le $20.40 

lor this grade of goods $1.75 was received per dozen cans, 
or $58.33 This left a balance of $37.93 for the fruit used 


Peaches were also put up without sugar, using simply clear 
his grade sold as pie peaches and brought $1 per 
station found that “pears yielded a larger profit 


water. 
dozen. ‘The 
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than peaches, other things being equal, as one bushel of pears 
filled an average of 24 three-pound cans, and one bushel of 
16 three-pound cans.” It costs as much to put 


peaches only | 
ind they sell for about the same price, 


up peal 
oT ice hor 


as pe ache >, 
grade. 


Asparagus Rust and its Control. 

For a number of years a serious disease has been 
spreading throughout the asparagus-growing districts 
which appears to be reducing the production to a 
marked extent and in some places has destroyed the 
plantations to a great degree. The disease is a kind 
of rust (Puccinia asparagi) all three stages of which 
are passed on the asparagus plant. It was first re- 
ported as being of economic importance in 1896, when 
it seemed to be confined to the Atlantic coast region, 
but since that time its spread over the entire country 
has been reported. It has been made the subject of 
much study at various experiment stations, and is one 
of the important lines of investigation now being car- 
ried on at the California station. 

The rust does not appear on the asparagus cut for 
canning or for the market, and the crop is only in- 
directly affected through the weakened condition of 
the roots and crowns. The rust exhibits three well 
differentiated stages. The spring form is often incon- 
spicuous, being confined to young beds, abandoned 
fields, and volunteer stalks. Later the rust appears on 
the summer growth, and the fields take on a yellow- 
ish color, followed by red or brown, due to the abund- 
ance of the rust, spores, and the death of the plant fol- 
lows. The growth is prematurely arrested and with 
the dying down of the stalks a decay is carried to the 
crowns, which completes the destruction. A_ third 
form of the fungus is characterized by black spots on 
the stalks, within which are the winter spores and by 
which the fungus is carried over from one season to 
another. The rust is spread by winds and is doubt- 
less introduced into new localities by roots and seeds 
used in starting new beds. Certain conditions of soil, 
moisture, and weather favor the development of the 
rust, moisture on the plants being essential to its at- 
tack. , 

When the disease first assumed importance, cutting 
and burning the affected plants was widely suggested, 
but T°. A. Sirrine, of the New York state station, found 
that this treatment was very injurious to the plants 





P A T Ee N : 3 48 page book free, highest references 


W. T. FITZGERALD & CO., Dept. 25, Washington, D. C. 











Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 


a 
CODE: ARMSBY’S 


a 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 





Boston, Massachusetts 
Board of Trade Bldg., Room 615 F. 


Merchandise Accounts 
Solicited on 
Brokerage or Consignment 





DIRECTORS: 


B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 


F. A. Smith of E. T. Smith & Co., 
Worcester, Mass. 


G. A. Midwood of H. Midwood’s Sons, 
Providence, R. I. 


W. F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
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Sanitary Cans 


FOR, HAND FILLED GOODS 








Tomatoes, Stringless Beans, Kraut, 
Spinach, Etc. Apples, Peaches, Pears, 
Plums, Pineapples, Etc. 








Sanitary Enamel Lined Cans 


FOR COLOR FRUITS AND 
GOODS OF STRONG ACIDITY. 
Strawberries, Red Raspberries, Black 
Raspberries, Blackberries, Sour Cherries, 
Blueberries, Beets, Rhubarb, Apple 

Butter, Etc. 








“THE CAN WITHOUT 
THE CAP HOLE.” 











SANITARY CAN COMPANY 


Fairport, BRew yorr 
NEW YORK OFFICE: 105 HUDSON STREET 
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and should not be recommended. He carried on a 
series of experiments in spraying with Bordeaux mix- 
ture, to which was added a resin compound. The 
mixture consisted of 1 pound of copper sulphate to 8 
gallons of water, with lime sufficient to neutralize the 
solution, and to every 40 gallons of this were added 2 
gallons of a resin compound made by combining 5 
pounds of resin, 1 pound of potash lye, 1 pint of fish 
oil, and 5 gallons of water. Every 2 gallons of this 
resin mixture was diluted by the addition of 10 gallons 
of water before mixing with Bordeaux mixture. 
Three sprayings a season were given the plants, and 
gains of from 48 to 70 per cent in yield were noted 
without any injury to the plants. 

R. A. Smith, of the California station, has for a 
number of years been carrying on experiments to test 
various means for the control of this disease, and he 
reports success with the use of dry sulphur thorough- 
ly dusted over the plants. The best form of sulphur 
to be used is the flowers of sulphur, which is the fin- 
est grade obtainable. It should be thoroughly dusted 
over the plants in advance of the appearance of the 
summer stage of the rust and one or two applications 
given later during the season. To make the sulphur 
more adherent, a spraying with whale-oil soap and 
water is recommended to precede the powder. The 
sulphur should be applied at the rate of about 150 
pounds per acre for each application. The cost of the 
sulphur and its application was about $6 per acre for 
two applications in California. This treatment has 
proved very successful in California and is reported 
upon favorably by a large grower in South Carolina. 
It is essential to begin the treatment early, probably 
within three weeks of the beginning of summer 
growth, and to keep the sulphur showing well upon 
the plants throughout the season. 

Some varieties of asparagus are notoriously suscep- 
tible to rust, among them the Colossal, while the Pal- 
metto and French, or Argenteuil, are less subject to 
attack, and the planting of varieties which are known 
to be somewhat resistant and destroying all volunteer 
plants about beds and fields are precautions to be fol- 
lowed, even where spraying or dusting is practiced. 

*Compiled from California Sta. Buls. 165, 172, Cire. 9; 


Massachusetts Sta. Bul. 61, Rpt. 1901, p. 69; New Jersey Stas. 
Rpts. 1902, p. 403, 1903, p. 504; New York State Sta. Bul. 
188; North Dakota Sta. Rpt. 1903, p. 122. 





What Next? 


It is reported, on at least as good authority as the 
average newspaper statement, that the President con- 
templates next “investigating” the canning industry— 
not, be it noted, the canning departmets of the meat- 
packing plants (which have already had their dose) 
but the canneries of vegetables, prepared soups and 
similar products, in various parts of the country. What 
next? Is there neither Federal, State or local super- 
vision, are there no courts nor legislatures, that the 
President of the United States must interfere with the 
conduct of private business operations? Is it justly 
within the province of the Presidential office to over- 
ride the regularly constituted powers and disturb the 
equilibrium of trade by arbitrary and ill-judged per- 
sonal action? 

The present situation is one of peculiar and gloomy 
interest to the Western cattleman. Here we are almost 
at the opening of another shipping season. Up to a 
few weeks ago the outlook was very favorable for a 
good market. Then came President Roosevelt’s “proc- 
lamation” and simultaneonsly the widespread publica- 
tion of the Neill-Reynolds report—knocking a hole in 
the demand for meats at home and doing untold dam- 
age to our foreign market.—National Provisioner. 





Commerce of the Lakes. 


The commerce on the Great Lakes during April and 
the first four months of this year exceeded that of like 
periods in any earlier years, and suggests a new record 
for lake tonnage for 1906, and that notwithstanding 
the labor troubles affecting that trade. For the month 
of April shipments from all points on these great 
bodies of water, according to the Railway World, 
amounted to 4,365,505 net tons, while for the year 
1906 to April 30 they aggregated 5,418,481 tons, a 
gain for the month of 1,275,042, and for the four 
months of 1,592,656 net tons, as compared with the 
corresponding movements of 1905. 














The Michigan Peach and Apricot Pitter. 











THE MICHIGAN | 
PEACH PITTER 


Will pit your peaches and apricots whether 








peeled or unpeeled. Makes the scalding pro- 
Cut 


down your expense, make your capacity 


cess for removing the skins practical. 


what you wish regardless of help conditions 
by using these machines. 

Cuts the fruit entirely around and leaves 
distinct halves, suitable for high grades as 
well as for pie fruit. 








MAPES MACHINE COMPANY 
SOUTH HAVEN MICHIGAN 
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Napa Valley Fruits 


Ganned by FOSTER BROS. CO., Napa, Cal. 


@A century ago Nicholas Appert, in France, opened the first fruit pack- 


ing plant since the days of Pompeii. 
government awarded him a prize. 
firms started the canning business proper. 


So excellent were these goods that 
Fourteen years later two American 
In ’74 a Baltimorean brought 


in the closed kettle process, and at a recent date 2200 of these fac- 


tories were contributing to the universal output. 











@ The head of the house 
of Foster Bros. has al- 
ways had a taste for fine 
fruit flavors, and has so 
worked out his ideas as 
to be among the foremost 
in bringing canned fruits 
to their present high 
standard. 

@Now we've the world 
for our market. Distance 
cuts no figure where 
quality is recognized. 
Excellence forces itself to 
the farthest parts. In this 
way Napa fruits obtain 
through all points of the 
compass. 











, .32 5 
PRY. ee 


Chief Solano Brand. 








@No food law can be too 
rigid for Napa fruits 
canned by Foster Bros. 
They’re growths of lux- 
uriant soils and skilled 


orchardists. 


@No wonder they re- 
spond to the consumers’ 
call for the best. Even 
our honmiliest label is a 
certificate of purity and 
quality. 

@As Prof. Ladd says: 
“Never was there a time 
when canned food fruits 


were So excellent as now.” 











@We shall make prices on Tomatoes about Aug. Ist, or later. 





ALL EASTERN SIGHT DRAFTS MADE PAYABLE ON PRESENTATION, 
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77] FRUIT NOTES 77) 














At Stillwater, Saratoga Co., N. Y., early app-e trees prom- 


is¢ to yield well, 


The small fruit crop, it is reported, was light in Columbia 
county, N. Y., this season 

With the exception of pears and cherries, the prospects for 
tree fruits in Montgomery County, Md., are rather poor. 

\ report from near Clarkson, Monroe county, N. Y., 
that there is a very good prospect for nearly all kinds of tree 


fruits. 


states 


about 60 per cent of a full apple 
Monroe county, 


There are prospects for 
crop this year in the orchards about Webster, 

ry 

An orchardist at South Salem, Westchester county, N. Y. 
states that the apple crop in that vicinity is not very prom- 
ising. 

Indications are for 
Warren County, Pa. 
about an average one. 

About Newfane, Niagara county, N. Y., the apple crop 
promises to yield about 7o per cent of normal, and peaches 
about the same percentage. 


a poor yield of peaches this year in 
The apple crop in that county will be 


Catskill, Green 
Pears, 


Half a normal crop of apples is expected at 
Co., N. Y., this year. Peaches promise to yield well. 
too, are promising, plums and cherries small. 

It is reported that in Northern New York State, including 
Franklin County, winter apples did not blossom very well. 
In the upper Hudson orchards apples blossomed fairly well, 
though the outlook is not for a large crop. 

he outlook is for 50 per cent of an apple crop around 
Lockport, Niagara Co., according to one of American Agri- 
culturist’s correspondents; peaches 75 per cent, pears 50 per 
cent, plums light crop 

rhe coming prune crop of Clark County, Washington, is 
estimated by the trade at 400 to 500 cars. One of the leading 
packers is offering the growers 134 cents bag basis net and 
15 cars have been sold on that beaks so far. 

The Pennsylvania Railroad estimates that it will move 
2,500,905 baskets of peaches and 499,253 baskets of pears from 
the State of Delaware during the next three months. This 
yield will be one of the largest in the history of the state. 

The June drop of apples is reported to have been heavy 
in the orchards at Geiger’s Mills, Berks county, Pa., and the 
outlook is for a light yield. Pears promise to yield a full 
crop. Plums were poor. 

According to a report printed in the American Agricultur 
ist, most fruits about Campville, Tioga county, N. Y., were 
seriously injured by frost. Berries of all kinds were an ex- 
ception and are a good crop. 

Winter apples are about half set of fruit in the town of 
Medina, Orleans Co., N. Y. Peaches and pears good pros- 
pect. The set of apples in middle Dutchess Co., N. Y., is re- 
ported about half a normal, but trees in fine condition. 


rhe chief of the fruit division of the Dominion (Canada) 
Department of Agriculture says that, as was to be expected, 
the reports for the month of June on apples are not quite so 
favorable. There are many reports of serious droppings, and 


the general tone of the reports would place the crop at not 
more than medium. 

According to reports from San Jose, Cal., the recent meet- 
ing of prune growers, held to take action on the report of 
the committee that had been sent to visit growers through 
out the state of California, unanimously voted to adhere to 
the determination to hold for a 3c basis for prunes in the bins. 

At Ithaca, N. Y., not as much spraying as usual, apple 
prospects poor as a whole, writes one correspondent. Apples 
set very full around Delmar, Albany Co., N. Y., prospects for 
a large crop. Plums very light, pears full. At Hi ulls Corner, 
Ontario Co., N. Y., Greenings set better than saldwins. 
Spraying generally well followed, apple prospects fair as a 
whole. 

An Ontario, Cal., report says: “Dried apricots are on the 
jump. As high as 11/4c per pound has been offered for this 
year’s crop as against 7c and 7%c Jast year. But even at 
11!4c growers can, under no circumstances, be prevailed upon 
to contract them. They hold that the price will yet go to 
12'4c and pe rhaps even as high as 15¢c per pound before the 


season Cc loses. 


An advice from San Francisco says that growers are show 
ing even less inclination to part with their holdings of fruit. 
Packers are said to have more men than usual in the field 
and this fact has brought the grower to the point when he 
obsolutely refuses to sell on the assumption that he can get 
very much more money for his crops as the result of the 
active competition between buyers. 


Reports on fruit conditions.in Wayne County, N. Y., indi- 
cate good prospects for apples and small yields of other 
fruits. Applies and pears promise a good yield in Genesee 
County, N. Y., orchards. The apple bloom was light in 
Dutchess County, N. Y., hence a small crop is looked for. 
In Orleans County, N. Y., the June drop was pretty heavy. 
Baldwin apples set light in Orange and Ulster counties. 

Not a very good apple prospect in Burlington County, 
N. J., reports the Americ: an Agriculturist, which, however, 
says that peaches and pears promise well, plums light, with 
more or less complaint from New Jersey correspondents ot 
San Jose scale in orchards. The growth of apple trees in 
Rockingham County, Va., is excellent, but outlook for fruit 
only fair. Peaches are promising, plums and pears short. 


while the 
the June drop 


In the Ohio counties of Lancaster and Fairfield, 
orchards are reported in a healthy condition, t 
of apples was pretty heavy. The yield of pears, plums and 
peaches in Lancaster and Fairfield counties will be rather 
light. Peach yellows are reported quiet serious in orchards in 
Holmes County, Ohio. Frosts in May killed a good many 
peaches in Clarke County, Ohio. 


Extended tests of varieties of small fruits have been car- 
ried on for years by the New York Agricultural Experiment 
Station at Geneva. These are reported in Bulletin 276 for 
strawberries and in Bulletin No. 278 for raspberries and 
blackberries. Cultural directions are also given in each bul- 
letin. These will be sent without charge by the Station on 
request. 

A report from Clarence Center, Erie County, 


NW: ¥. says 








PROF. DUCKWALL’S NEW BOOK 


Canning and Preserving 


BACTERIOLOGICAL TECHNIQUE 


478 Pages, 221 Illustrations. Beautifully Bound in Cloth. 


@A Practical and Scientific Text Book for Canners, Pre- 
servers, Manufacturers of Food Products, Superinten- 
dents and Processors. 
@A manager who will master this text book will com- 
mand double his present salary and be worth it to his 
employers. 

This is the text book now used in the Laboratory School. A 
Class has been organized. 


Price $5.00 


FOR SALE BY THE CANNER 


Postage, 29c. 











CANNERS’ 


S TEK-©O 


A PERFECT PASTE IN POWDER FORM. 


Made especially for Canners in order to prevent 
rusting and discoloration of labels. 





Samples Free—Orders on Approval. 


CLARK PAPER © MFG. CO., 


ROCHESTER, N. Y. 
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Want Advertisements. 


To Iasure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 











WANTED 

WANTED—PROCESSOR WANTED AT FLORIS 
sant, Mo., for tomato factory. Address Aug. C. Albers, 
Florissant, Mo. 

WANTED—A SECOND-HAND CORN FILLER FOR 
filling pumpkin cans. State make. Give price, which must 
be low. Address, “Western,” care THE CANNER. 
WANTED--A GOOD PROCESSOR FOR TOMATOES; 


Wages must be 
Cox. 


location. 
DONIPHAN CANNING 


small factory, nice healthy 
reasonable. Write at once. 
Doniphan, Mo. 


AS SUPERINTENDENT OR 
in packing all 


WANTED—POSITION 
Processor, by with 
kinds of fruits and vegetables; can furnish best of references. 
Address care THE CANNER. , 


man years of experience 


“Ready” 





WANTED—LIST WITH ME ALL SECOND-HAND MaA- 

chinery you have for sale, or state your requirements in this 
line of which I make a specialty. H. Cottingham, Baltimore, 
Md. 


WANTED—COMPETENT MAN TO MANUFACTURE 

catsup and mustard; good wages and steady employment 
for the right man. Address, giving full particulars, the Har- 
bauer-Marleau Co., Toledo, O. 





WANTED—tThe firm that I] with only can Peas, 
and I will be at liberty about the August. I wish to 
correspond with some firm needing the services of an expert 
packer, kind of fruits or vegetables, 
tomatoes, apples, or that is 
I command and can 
your own satisfaction different 
parts of the country, including the present parties that I am 
Address “H. 400,” care THE CANNER.” 


am now 
20th of 


or processor, on any 


corn, peaches, and anything 
packed in tin or glass. a good salary, 


furnish references to from 
now packing for. 


naib -BOILED OR CONDENSED CIDER AND 


Vinegar a. “Cb. bh, 


Chicago, Illinois 


FOR SALE 


CASES CONTAINING 180 REELS 
Universay Metal Straps in perfect condition. 
Make best offer to the Paul Taylor Brown Co., 76 Hudson 
t.. New York City, N. Y. 

FOR SALE—STEVENS TOMATO FILLER, MER- 
rell & Soule Corn Silker, Burnham Corn Cooker and Filler, 
Sprague Corn Cutter. Attractive prices. Address John B. 
Hull, Jr., Treas, Gt. Barrington Co-operative Canning Co., 
Great wii Mass. 


SALE 
No. 0 Cary’s 


FOR NINE 





FOR SALE—ONE “EUREKA” GREEN PEA GRADER, 
No. 400; one “Stevens” can filler for tomatoes; one Ayars 
topper and wiper; one Grasshopper tomato scalder. All in 
— condition. For particulars address “F. A.,” care THE 
ANNER. 


CODE BOOKS. 


{N RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through Tue CANNER, 22 E. Randolph St., Chicago. 





CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLAuGHLin, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 








in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 





that fruits in that vicinity will not be over half a normal 
crop, though the quality promises to be good. The yield of 
neighborhood of West Hebron, W ashington 
County, N. Y., this year will be considerably less than the 
average. An average yield of apples is looked for by 
orchardists around Stafford, Genesee County, N. Y. 

lhe North Pacific States give promise of raising this 
year the largest crop of prunes in their history, says the 
Portland Oregonian. The crop of Oregon, Washington and 
Idaho is estimated at something over 1,000 cars. Last year 
it was about 300 cars. There is a chance for the yield to be 
materially reduced by weather conditions later, but even 
allowing for a drop during the hot months, the production, 
it is believed, will be close to the thousand mark. 


apples in the 


A report to the Portland’ Oregonian from Salem, Ore., 
says: “From present indications the Northwest States 
Oregon, Washington, Idaho and Montana—will this year 


and probably slightly 


produce a bumper prune crop, equaling 
where very 


surpassing the crop of 1903. Here in Oregon, 


few new orchards are coming into bearing, it is likely that 


the crop will not exceed that of three years ago, but in 
Idaho and Montana a greater yield is expected. ‘The crop is 
estimated at from 35,000,000 to 40,000,000 pounds.” 





Napa Canned Fruits. 


l‘oster Brothers have reached out for highest de- 
velopment in canning pure, rich fruits and retaining 
the flavors by special hygienic processing with no pre- 
servatives whatever. 

This firm is recognized for its extra standard, Chief 
Solano, and standard, Navajo brands. 

The plant at Napa scoops in the famous valley 
crops; these are predominant in flavor and conserv- 
ing properties, and the canned goods are steadily 
gaining in demand. 








38 THE CANNER AND DRIED FRUIT PACKER. 





. CONVEYOR APPARATUS 


HUSH PUBS 


SCALE & WAGON OUMP HUSKING SHEO 





(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 
Submit all your conveyor problems to us. We make estimates to fit each particular case, sending expert to go over all details without 
charge. If you want the work done RIGHT, we are the people you are looking for. This department of our work is in charge of Mr. Otis B. 
Wescott, the well known Mechanical Engineer and Expertin Conveyor Apparatus. 


SPRAGUE CANNING MACHINERY COMPANY, CHICAGO, ILLINOIS. 











THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction Price complete, with 50 feet of track and cables $300.00, 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 








Sprague Canning Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 











The HARRIS PATENT POWER HOIST anp CARR YING MACHINE 


zl oer wv 
(e3 Aten =. 
FZ é 





















o_-~— : 





Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 
address 








Cc. S. HARRIS COMPANY, ROME, N. Y. 


Sole Owners & Manufacturers, 





ed 
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RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 





Gide: Chi: Me Mic bi de MM VM ADEA MENGE MAMA GED MLM MMM ADELA MAGA: 
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> The J.B. Ford Co. wi. Wyandotte, Mich. 


SESE SESE 


ITS UP TO YOU 


THE VALUE OF 


WYANDOTTE 
CANNER’S CLEANER 4%» CLEANSER 


does not consist in our telling you 
of its merits but in your testing them. 








None Genaine except with 
this Trade Mark. 









WYANDOTTE e 
C2 






% 
a Ay, PS 
ER anp cu 





In Every Barrel. 











What better time to test it than right 
now. Why not then send us your 
order now? If not all we say it is it 
will cost you nothing.......... 


Vib: Vii! VM M MAMA MM MMM, COMMA AMA MAA MM eb A Ni bhi Ni AAEM AA 


Ss 
SQW Ey he HG VLEDI1YGP_EANH SPV. 














The Art of 


Canning and 








Preservin 








AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 


Formulas and Recipes Actually Used 
“by the Author and Prominent Packers 


Price $5.00, Draft with Order 


In offering the canning trade this 

work we do so in the belief that 

it is the most complete and com- 

prehensive of all the text book on 

the art of canning. Send all 
orders to 








The CANNER 


22 Randolph Street, a Chicago, Illinois 





























THE PLUMMER PEA BLANCHER 


This machine performs the blanching in the most 
simple, practical and scientifically correct way 
possible. The Peas pass through three separate 
baths before leaving machine. 

Saves LABOR, Saves WATER, Saves STEAM! 
It has been demonstrated that peas blanched by 
this method stand more processing without 
cracking, thereby saving swells and giving an 
article which opens up whole and liquor clear. 
Size: length, seventeen feet; width, four feet. 


Machines Ready for Prompt Shipment. 


Sprague Canning Machinery Go. 
42 River St., Chicago 
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LINK-BEL 
PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 

vators and Conveyors for handling green corn, 
“4 husks, cobs, cans, crates, baskets, boxes, slops,etc. € 
LINK-BELT MACHINERY CO., CHICAGO, ILL. 











—= SPECIALLY PREPARED FOR THE 


Continuous Ca'cium Process of Canning 
Neutral - Does Not Blacken the Cans 
Non-Corrosive - Does Not Open the Seams 
Composition and Boiling Point Guaranteed 


FOR BULLETIN No. 13, SAMPLES, PRICES, ETC., ADDRESS 


CARBONDALE CHEMICAL CO. 


722 Unity Building, CHICAGO, ILLINOIS 


“Solvay Calcium Chloride 

























Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’ 
Filler, Model ‘‘M’’ Corn 


re ‘ Cutter, Corn Cookers, 

Canning Silkers and all 

Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. ° 
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‘Books for Canners 


Canning and Preserving, with Bacteriolegi- 
cal Technique, by E. W. Duckwall. M. &.., 








500 pages; $5.00. Postage, 29 cents. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage— By Manly Miles, 
M. D., F. R. M. S._ Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. LIllustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 


150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 
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Special Tomato 
Peeling Knife 
(actual size) 





Peeling Bu: kets 


—=—> 


Tipping Coppers 





Wooden 





Sracue Cann Macaneny Co 


42 River Street, CHICAGO, ILL. 


Capping Steels 
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NON-ACID 


ANCHOR BRAND 


SOLDERING FLUX 


Is prepared without the use of Mineral Acid, which is eliminated to conform with requirements of 


THE PURE FOOD LAWS 


IS NON-INJURIOUS 


pa Brand Non-Acid Soldering Flux 


does not spot nor rust the cans. It makes a clean, bright seam and 
leaves the can clean. No flux is more efficient, none more econo- 
mical. It reduces leaks to a minimum. 





Used and Endorsed by the Largest Packing Firms 


For Can Making there is no better flux. For capping, tipping and patching there 
is no better flux. It is used in making Millions of Cans a week at Union 
Stock Yards, Chicago, Omaha, Kansas City, and elsewhere. 


FOR THE HAWKINS CAPPER 


Non-Acid Water Flux (Concentrated Solution) 


Has no Superior. J Tins the Steels Perfectly. 
Inquire of SPRAGUE GANNING MAGHINERY CO., 42 RIVER ST., CHICAGO. 
They sell the Hawkins Capper. 


Non-Acid Water Flux (Mild Solution) for Hand Capping 


Does not corrode the soldering tools. It flows quickly and sweats the seam perfectly, 

leaving a smooth, bright seam. It does not splash, fume, smoke or emit caustic 

vapor. It has no irritating effect upon the skin or mucous membrane of the oper- 
atives, nor upon cut or burnt hands. 


Non-Acid Oil Flux 
Gives complete satisfaction wherever it is used. It is more effective than lard oil and 
rosin flux, and much more economical. It is smooth and has a perfect flow—does 
not become rancid—is non-combustible. It leaves the can clean, and so reduces 
the expense attached to washing. It is rapid in its work and there is no bubb- 
ling of the solder on vent closing, as with acid flux. 
At the large packing plants leaks have been reduced by its use to practically nil. 
You cannot afford to risk using fluxes which contain Muriatie Acid or other injurious 
chemicals, when you can buy Anchor Brand Flux which is 


NON-ACID 


Sold in barrels containing 52 to 56 gallons, or in kegs of 5 or 10 gallons. 
Write for further information and prices. 


GARDEN CITY LABORATORY, Inc. 


TELEPHONE HARRISON 3224 1356 Monadnock Building, CHICAGO 


Or TO—UNITED ZINC & CHEMICAL COMPANY, 22nd anp UNION STREETS, CHICAGO 
TELEPHONE CANAL 1156 
SOLE DISTRIBUTORS FOR ILLINOIS INDIANA AND MICHIGAN. 
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WANTED 


A canning factory to be 
{ located in a thriving 
town situated in the 
heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, efc., go to waste in the 
fields every year. @, This is an 
exceptionally good opportunity, 
and should be looked into with- 
outdelay # A AAARAR 
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For additional information address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT: 
SRA BO AR ID 
AIR LINE RAITILWVAY 





PORTSMOUTH, VA, 

















The Growing South 


No other section is forging ahead so fast as the 
Southeastern States, in agriculture, horticulture, 
factory building and general progress. The last 
year’s record along the 


SOUTHERN RAILWAY and 
MOBILE & OHIO RAILWAY 


of investments in factories and improvements was 
over $119,900.006; for four years, $464,000,000. 
Splendid Opportunities exist in Alabama, Geor- 
gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and Virginia; and in Southern 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and other lands. 
Factory Locations— Where all conditions are 
favorable for making and marketing iron and steel 
and their products, all kinds of wood-using articles 
and nearly every other line of industry. There area 
number of places where the right kind of a location 
may be had for Canneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished. 
Our department is a Bureau of Free Information 
for ail seeking locations or investments. 


M. V. Richards 
Land and Industrial Agent 
Southern Railroad and Mohile and Ohio Railroad 

Washington, D. C. 

Cuas. S. CHasE, Agent 

722 Chemical Building, St. Louis, Mo. 
M. A. Hays, Agent 
225 Dearborn Street, Chicago, Ill. 
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DIRECTORY 
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Canners and Packers of 
North America 


aK 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 
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CUT THIS OUT 








For New Subscribers 
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THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@ Please send us THe CANNER AND Driep Fruit 
PackER for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 
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CANNERS ORGANIZATIONS. 


Ts associations listed below include the principal canners’ organizations in this country. Their objects are to protect 
the packers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform abuses, to 
amicably settle differences between their members, to aid and assist in promoting among them that good fellowship 
and friendly intercourse so essential to the successful prosecution of the business, and to consummate any other results 
which shali tend to guard their interests, maintain their welfare and promote the consumption of their products. 


Western Packers’ Canned Goods Assortation. 





L. A. SEARS, President L. J. RISSER, Vice-President FRIEND F. WILEY, Sec'y and Treas. 
Chillicothe, Ohio Onarga, Illinois Edinburg, Indiana 
EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, lowa S. F. MARTIN, Blair, Nebraska EDWARD REYNOLDS, Sturgeon Bay, Wis. 


@ Dues $10.00 per year. Active canners in Colorado, Illinois, Indiana, lowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, 
Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 
@ Address communications to FRIEND F. WILEY, Secretary, Edinburg, Ind. 


Atlantte States Packers’ Assortation. 








GEO. G. BAILEY, President, Rome, N. Y. H. P. CANNON, Secretary and Treasurer, Bridgeville, Del. 
EXECUTIVE COMMITTEE 
GEO. G. BAILEY, Rome, N, Y. H. P. CANNON, Bridgeville, Del. J. B. HUDSON, Holly, N. Y. 
JOSEPH BRAKELEY, Freehold, N. J. CHAS. W. ROSS, Frederick, Md. 


@ Any person or firm engaged in the canned goods business or any trade pertaining thereto may become a member of this 
association. Annual meetings are held on the second Tuesday in each February. 
@ Address communications to H. P. CANNON, Secretary, Bridgeville, Delaware. 


Tri-State Packers’ Essoctation. 


W. O. HOFFECKER. President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. O. L. JONES, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 
EXECUTIVE COMMITTEE 
(One Member from each County in the three States.) 
CHARLES S. STEVENS, Cedarville, N. J. ARTHUR D. AYARS, Bridgeton, N. J. LUKE F. SMITH, Salem, N. J. T. M. TOWLE, Glassboro, N. J. 





DANIEL HIRSCH, Milford, Del. JOHN S. REYNOLDS, Frederica, Del. O. R. WRIGHT, Hurlock, Md. C. W. PANCOAST, Delaware City, Del. 
W. E. HEARN, Cambridge, Md. H. B. MESSENGER, Federalsburg, Md. 1. T. SAULSBURY, Ridgely, Md. CHAS. T. WRIGHTSON, Easton, Md. 
N. P. DASHIELL, Quantico, Md. L. M. MILBOURNE, Kingston, Md. C. W. BAKER, Aberdeen, Md. HUGH S. OREM, Baltimore, Md. 


@ Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the 
Eastern shore of Virginia, may become a member. The annual meetings are held on the last Tuesday in each January. 
Annual dues, $5.00. @ Address communications to C. M. DASHIELL, Secretary, Princess Anne, Maryland. 


New York State Canned Goods Packers’ Assortation. 


JAMES P. OLNEY, Pres., Rome,N. Y. E.S. THORNE, Vice-Pres.,Geneva,N.Y. A.R.HATFIELD,Sec’y, Utica,N.Y. M.N. WENTWORTH, Treas., Rome, N. Y. 


EXECUTIVE COMMITTEE 
J. C. WINTERS, Mt. Morris, N. Y. G.G. BAILEY, Rome, N.Y. A. V.LANE, Utica,N. ¥Y. H.C. HEMMINGWAY, Syracuse, N.Y. J. P. OLNEY, Rome, N.Y. 


LEGISLATIVE COMMITTEE 





S. F. SHERMAN, Utica, N. Y. E. K. BURNHAM, Newark, N. Y. F. F. HUBBARD, Canastota, N. Y. 
ARBITRATION COMMITTEE 
L. P. HAVILAND, Camden, N. Y. C. H. HUNT, Buffalo, N, Y. BURT OLNEY, Oneida, N. Y. 
FREIGHT RATES COMMITTEE 
F. D. H. COBB, Rochester, N. Y. E. F. REED, Buffalo, N. Y. 


@ Any person, firm or corporation engaged in the canning business in this state is eligibleto membership. Dues are $5.00a 
year. Threeregular meetings are held yearly at Syracuse. Address communications to A. R. HATFIELD, Secretary, Utica. 


Minnesota Canners’ Assoctatton. 





M. H. HEGERLE, President, St. Bonifacius. H. C. HULL, Vice-President, Cokato. JOHN S. HUGHES, Secy., LeSueur. A. M. HATCH, Treas., Faribault. 
EXECUTIVE COMMITTEE 
M. H. HEGERLE, St. Bonifacius. JOHN S. HUGHES, LeSueur. ALBERT KOENIG, Plainview. F. W. DOUTHITT, Cokato. HENRY VERKENNIS. 


@ Only those engaged in the canning industry in Minnesota are eligible to membership. Annual dues, $5.00. 
@ Address communications to JOHN S. HUGHES, Le Sueur. 


Fowa Canners’ Assoctation. 





Cc, W. MILLER, President, Vinton, Ia A. T. BIRCHARD, Vice-President. Marshalltown, Ia. H. S. GILKEY, Secretary and Treasurer, Cedar Falls, Ia. 
EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa. J. WACKERBARTH, Independence, lowa. CARLOS KELLEY, Waverly, Iowa. 
ARBITRATION COMMITTEE 
JOSEPH NURRE, Blair, Nebraska. R. O. WOODWARD, Elgin, lowa. N. I. NELSON, Lake Mills, Iowa. 


@ Only persons or firms engaged in the manufacture of canned vegetables or fruits shall become members of this Association. 
The annual meetings for election of officers are held on the second Wednesday of November of each year at Waterloo. 
Annual dues, $10.00. @| Address communications to H. S. GILKEY, Secretary, Cedar Falls. 


HMissourt State Canners’ Associatton, 


R. B. GILLETTE, President, Marionville F. KNICKERBOCKER, Vice-President, Savannah F. C. BENTLEY, Secretary-Treasurer, Springfield 
@ Persons and firms engaged in the canning business in Missouri are eligible to membership. @|Address communications 
to F. C. BENTLEY, Secretary. 


The Gulf Coast Canners’ Assortatton. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Biloxi, Miss. I. HEIDENHEIM, Secretary-Treasurer, Biloxi, Miss. 
EXECUTIVE COMMITTEE 
CHARLES H. TORSCH, Pass Christian, Miss. W. K. M. DUKATE, Biloxi, Miss. H. BENTZ, New Orleans, La. J. V. DUNBAR, Dunbar, La. 


@Canners and packers in the gulf coast states are eligible to membership. Address communications to I. HEIDENHEIM, 
Secretary, Biloxi, Miss. 


























PACKERS’ 
Fruit G6 Vegetable 
CANS 





T seventeen of our factories especial atten- 
A tion is given to producing the most satis- 
factory packing cans on the market. The 
very fact that we need seventeen factories to take 
care of the increasing demand for our product 
demonstrates that we make a can which meets 
the exacting requirements of the great host of 
fruit and vegetable packers in the United States. 
Good materials and expert workmanship com- 
bine to make ‘‘American’’ cans the standard. 
Send us your schedule of sizes and quantities 
and receive our quotations. 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 














